ey x hes 
: : Knees. ° 
‘ - s 
| oe 
ae 
ae 4 


ate = 





«ff Friedland. | 
~ ¥ Cook Book | 





MOWO 


» 


avi 


=, 
ee 
(SUL) 


Y, 


S, 














ao A ‘ ‘ 
eS ae : Jk 
. > 2 : " ; 7 4 t 
oh NOLO NOL VOLUN G OL OL NOL OLN OLVOLNOL\Otn JB IGO BOBS. 
er. MNS AG MOAN NCMSSR 2. ZN ZEA LYS wy 
ae fs gape ag 
a : ‘ 
2 & 
“| u 
ae 
a i ‘ 
Pe 
= 
nigh » 
Bs 
> 
: 
{ ~ 
3 : : 
. 
* ~~ 
S ’ 
> 
; 
. Fig ‘ 
isi 
> c 
Ul 
" r 
a ¥ 
* ‘ 
. to ae we 
* my ee 


MIA 
% 
+ 
PSOLNGLIS 


eke es 








Farm Tractor Company 


~~ 2965 WAUGHTOWN STREET 


se rssine Se SEN = 
OR ai oN 





5 9% PRP series Nhe ie ic 
ad RPS Mahe 4.4) 





Sora : 





j/FARM EQUIPAENT} 























@ 
2 
WT + - 7 pesca: 
Friedland Moravian Chorch 
FOUNDED 1771 ORGANIZED 1780 
Ordiration etre 


To the memory. of those families of courage and faith who settled 7 





and founded Friedland Community so leng ago, who knew hardship and 
want, who experienced privation and suffermg, but whose hunger for 


knowledge and worship was undaunted, we humbly dedicate this book. 
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Introduction 


The Women who have devoted their time to the compilation of the 
contents of this book have the satisfaction of presenting the results of their 
labors to the public. The book is published by the WOMAN’S AUXI- 
LIARY OF FRIEDLAND MORAVIAN CONGREGATION and its a 
collection of favorite recipes ef members of Friedland Church, former 
members and ministers’ wives, and recipes copied from deceased members’ 
cook books. The recipes herein have been tested by the submitters. We 


express our appreciation to each person who sent in a recipe. 


We express our thanks to the advertisers without whose assistance 
this book could not have been published. We also acknowledge our in- 


debteduess to the anonymous contributors for their interest and help. 


The following pages represent the work and experience of many ex- 
cellent cooks and we hope those who read these pages will learn to treasure 
the results of some recipe as have numerous women in our fellowship. 
This labor of love on our part and your purchase of the book are intended 
to help reach the goal of a new building for Christian Learning and Wor- 


ship. 
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Any Prescription Compounded 


And Delivered Anywhere 


No. 1 Store No. 2 Store 
106 Old Lexington Rd. 232 N. Main Street 


PHONE PHONE 
3-1639 3-3671 


Winston-Salem North Carolina 











Mrs. W.L. NORTON Mrs. J.C. TEAGUE 


Waughtown 
Baek Al SHOP 


FLOWERS FOR ALL OCCASIONS | 





Spectabizing tn 


| Boquets if achbiys | 
CEE Guneral Denians | 
Weddings Soe 


| “Deliveries at Any Time” — We Wire Flowers 


TELEPHONE 4-4254 | 
2973 Waughtown Street Winstcn-Salem, N. C. 
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BEVERAGES 


LOVE FEAST COFFEE 


3 gallons water 1 Ib. coffee 
1 quart milk 2 lb. sugar 


Let the water come to a boil; drop the coffee (which has been 
placed in a cloth bag) into the boiling water and reduce heat; let 
stand without boiling for 10 to 15 minutes, stirring the bag through 
the water several times. Remove the coffee bag. Add sugar and 
dissolve. Add milk. Keep hot until ready to serve. 

James Teague and Henry Reed 


RUSSIAN TEA NO. 1 
(40 people) 


142 gallons tea (medium) 1 box whole cloves 
4 to 5 lb. sugar 4 sticks cinnamon 
18 oranges (broken in pieces) 


12 lemons 


Make tea as for serving. Tie cloves and cinnamon sticks in bag 
and boil 10 to 15 minutes. Juice oranges and lemons. Boil about 10 
lemon rinds and as many orange rinds as you like for 15 minutes. 
Strain all ingredients, mix in large container; leave cloves in bag, 
keep in tea 4 or 5 hours after everything has been added. Serve hot 


or cold. This is better made the day before served. 
Mrs. R. C. Pulliam 


RUSSIAN TEA NO. 2 
Larger quantity 


2 qts. boiling water 8 
1 cup sugar 4 
14, lemon, grated rind and juice Z 
1 orange, grated rind and juice 4 
28 teaspoon whole cloves 238 
2 sticks cinnamon, broken in pieces 8 
2 teaspoons tea 8 
1 can pineapple juice . 1 
Put water in graniteware kettle. Add sugar, lemon, orange, spices 
and steep 20 minutes. Strain boiling water and spices over the tea 
- and let stand 5 minutes, then strain. Put sprig of mint or cherry in 


each cup. 
Mrs. O. E. Stimpson 
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CRANBERRY PUNCH 


14% |b. cranberries 14 cup lemon juice 
2 quarts water : I cup orange juice 
8 whole cloves 14% lbs. sugar (to suit taste) 


Boil cranberries, water and spices until cranberries are soft. Run 
through colander. Add sugar and juices. Add little water. Makes 15 
cups. Good drink served hot or cold. Appropriate for Christmas as 


it is a bright red drink: 
Mrs. F. Murray White 


CHILDREN’S PARTY PUNCH 


1 cup hot water Juice of 3 cr 4 lemons 
4 package strawberry gelatin (94 cups) 
4 cup sugar Cracked ice 


2% cups cold water 


Add hot water to gelatin and sugar. Stir. until dissolved. Add’ 
lemon juice. Chill or pour over cracked ice; serve with colored straws. 
Garnish with lemon or orange slices. Serves 4 to 6. 


Mrs. Paul Mosteller 


PEPTAIL 
Juice of one orange 1 cup milk 
1 egg crushed ice 


Beat egg white, add yellow; beat again. Add milk and_ ice, 


sweeten to taste. Add orange juice. Stir and serve. - 
Mrs. Bobby Snipes 


PINEAPPLE RASPBERRYADE 
1 cup water 1 cup canned raspberry juice 
1 cup canned crushed pineapple Juice of 1 lemon 


Mix all ingredients together. Serve with ginger ale cubes. 
Mrs. John Johnson 


LEMONADE 
343 cups cold water _ 76 cup lemon juice 
38 cup sugar 


Make a syrup of the sugar and 1%, of the water. Cool and add 


remaining water and fruit juice. Serve with generous quantities of 
crushed ice. | 


Miss Jane Hine 
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FRUIT PUNCH 


3 cups strong tea 6 cups pineapple juice 
1/7 cups sugar in tea 1 bottle cherries 
juice of 1 lemon 1 small bottle ginger ale 


3 cups orange juice 
Add ginger ale and cherries just before serving. Serves 15 to 20. 
Mrs. Bobby Smipes 


HOT APPLE SPICE 


2 tall cans apple juice 1 teaspoon allspice, ground 
1 pint orange juice 2 teaspoons whole cloves 
1 cup sugar 2 sticks cinnamon 


1 teaspoon cinnamon, ground 


Tie spices together in cloth bag and drop in apple juice. Add 
orange juice and sugar. Bring to a boil and simmer one hour. Re- 
move spice bag. The flavor is improved by making a day before 
serving. Chill. Reheat to boiling point just before serving. 

Miss Barbara Hine 


BANANA MILK SHAKE 


1 ripe banana 1 cup milk 
Slice bananas into bowl and beat with egg beater until creamy 
and smooth. Add milk and serve, sweetened to taste. 
For frosted milk shake: Add vanilla ice cream. 
For banana chocolate milk shake: Add 1% tsp. chocolate syrup. 


Yield: 1 large or 2 medium size drinks. 
Miss Jane Hine 
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6 A.M. TO 6 P.M. 6 A.M. TO 4 P.M. 


Compliments of 


HEDGEPETH? S CLEANERS 


1215 WAUGHTOWN STREET a 
WINSTON-SALEM, N. C 


A Yee dry cleaning service 
~ Beautiful laundered shirts 


FOR PROMPT PICK- uP AND DELIVERY SERVICE 


DIAL Ft: 5291 


Satisfied Castors Are Our Best Ads. 
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2840 Waughtown Street 
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DIAL 4-5533 
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Watch and Clock Repairing 
Very Low Prices | 
CHARLES F. SAPP 


PHONE 4-4685 
2935 Waughtown Street Winston-Salem, N. C. 


W.C.CRAVER ELECTRIC CO. 
718 NORTH LIBERTY STREET 
Winston-Salem, N. C. 


PHONE 2-0 col 


Compliments of 


B & O Furniture Co. 
East Fifth Street at Highland Avenue 
Winston-Salem, N. C. 


COMPLETE HOME FURNISHINGS 
A LITTLE BETTER FOR A LITTLE LESS 





Compliments of 
P. B. LONG GROCERY 


841 E. SPRAGUE STREET 
WINSTON-SALEM, N. C. 


DIAL 2-3124 














DIAPER SERVICE 
Tops for the Babies’ Bottoms 


DY-DEE SUPPLY Co. 


PHONE 4-5563 187 WAUGHTOWN ST. 
Winston-Salem, N. C. 


OLDEST - LARGEST - BEST 





WEST SALEM GREENHOUSES 


R. E. Grunert, Owner 


6Gi2>S. «= POPREARS SE: 
WINSTON-SALEM, N. C. 


RHON ber? -2133 


Cut Flowers, Plants, Funeral Designs, Wedding Decorations 





BLAND PIANO COMPANY 


(Home of Standard Makes) 
220 N. MAIN STREET 
Winston-Salem, N. C. 


STEINWAY Phone 2-4934 GULBRANSEN 
GEORGE STECK HOBART M. CABLE 
STORY & CLARK STARR 








WAUGHTOWN STREET EXT. 
Winston-Salem, N. C. PHONE 8955 


Compliments of 


COY B. YOKLEY GROCERY 


GROCERIES FEEDS HARDWARE 
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BREADS 


LIQUID OR POTATO YEAST 


Boil eight medium size Irish potatoes, peel and mash very fine. 
Add one quart of lukewarm water, % cup sugar, 2 level tbs. salt and 
1 yeast cake. Put this mixture into a bowl and cover. Set in a warm 
place (85 to 90°) for five hours. Then put into a quart jar with lid 
but use no jar rubber. Keep in a cold place and use when twenty-four 
hours old. One cup of this yeast will raise one quart of flour very 
quickly. Shake well before using. When making a second quantity 


of yeast, use a cup of old yeast as a starter, instead of dry yeast. 
Miss Ella Stewart 


LIGHT ROLLS 


Vy package yeast ly cup cooked potatoes 
14, cup warm water 1, cup warm sweet milk 
4 cup shortening 1 egg 

24 cup white sugar 1 tsp. salt 


Mash potatoes; add shortening, salt, and sugar. Mix well. Add 
ege and mix. Add milk. Put yeast in warm water and mix together. 


Add enough flour to make medium dough. 
Mrs. C. V.. Canada 


ROLLS 


1 tsp. salt VY cup lard 
14 cup sugar 
Scald with 1% cups water. When luke-warm, mix 1 package 
yeast in % cup warm water. Add 4 cups flour and 2 eggs. Beat 
well, about 5 minutes. Add 4 more cups flour and 1 tsp. salt. Mix 
and let rise until double in bulk. Make into rolls and rise. Bake in 
hot oven. Mrs... Cai Reed, Jr. 


BUTTERMILK ROLLS 


Mix together 3 tbs. shortening 
3 tbs. sugar 
34, cup lukewarm thick buttermilk Combine in mixture 
4, tsp. soda cake of compressed yeast with 
1 tsp. salt WY, cup lukewarm water 


Let stand for a few minutes. Stir until yeast is dissolved. Add 
flour until dough is easy to handle. (Approximately 3% cups.) Let 
stand 10 minutes. Knead until smooth and elastic. Shape. Cover 
and let rise from 1 to 1% hours. Bake. Mrs. Ivey Hine 
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FEATHERY BUTTERMILK ROLLS 


Soften 1 cake yeast in 2 tbs. lukewarm water. Add 2 cups butter- 
milk at room temperature. Beat in 2 cups flour. Let rise in warm 
place until bubbley (about two hours). Cream % cup shortening, 
1% ‘cup sugar; add gradually to batter. Sift together 4 cups flour, 
2..tsp. Salt; 40) tspe:soday lL tsp., bakinempowaer dds to =bairersand 
mix well.” Roll ‘I? thick on tloured™board~ Cut with: biscuit ‘cutter: 
Place on greased cookie sheet. Let rise in warm place until double 
in size (about one hour). Brush lightly with melted butter. Bake in 


moderate oven. Makes about 2 dozen. 
Mrs. J. L. Knott 


REFRIGERATOR ROLLS NO. 1 


2 cups boiling water 1 tsp. sugar dissolved with yeast 
4 cup sugar 14 cup lukewarm water 

1 tbs. salt 1 tsp. sugar 

%, cup shortening 2 eggs, well beaten 

2 cakes or pkgs. yeast 8 cups sifted, all-purpose flour 


Mix boiling water, sugar, salt, shortening together; cool to luke- 
warm. Soften yeast in lukewarm water; add 1 tsp. sugar; stir into 
first mixture; add beaten eggs. Stir in 4 cups flour; beat thoroughly. 
Stir in remaining 4 cups flour; blend thoroughly to a smooth dough. 
Knead slightly. Place in a large covered bowl and store in refrigera- 
tor until needed. Shape into desired rolls and let rise until double 
in bulk, about one hour. Bake in hot oven (425°). Held at low 
even temperature and kept covered, the dough may be kept as long 
as 6 to 7 days. 

Mrs.. Norman Willard 


REFRIGERATOR ROLLS NO. 2 


Y% cup lard : 14% cups lukewarm water 
2 tbs. sugar 1 yeast cake 
1 tsp. salt 4 cups flour (plain) 


1 egg—well beaten 


Cream the lard, sugar and salt and add well beaten egg. Add a 
cup of lukewarm water and dissolve the yeast in % cup water. Add 
to first mixture. Add flour gradually and knead this mixture well. 
Place the dough in the refrigerator until three hours before ready 
to bake. Roll out and cut rolls and let rise at room temperature. 

Mrs. Thomas Kimball 





Cook Book 1 § 








BRAN MUFFINS 


1 cup milk 1 cup sifted flour 

2 tablespoons shortening 3 teaspoons baking powder 

VY, cup sugar al 14 teaspoon salt 

1 egg, well beaten $ 1 cup Nabisco 100% Bran 

Add Nabisco 100% bran to milk and let soak five minutes. Mean- 

while cream together shortening and sugar thoroughly. Add egg and 
beat until smooth. Add to bran mixture. Sift together flour, ,.baking 
powder and salt; add to bran mixture and stir only until blended. 
Fill greased muffin pans % full. Bake in hot oven 400°F 25 to 30 
minutes. Mrs. Dallas Chappell 


CORN MUFFINS 


1 cup corn meal 1 tbs. lard or shortening 
1 cup flour 2 cups sweet milk 

1 tsp. salt 1 tsp. sugar 

2 tsp. baking powder 1 egg 


Sift corn meal and flour and baking powder; melt shortening and 
add to eggs and milk which have been beaten with egg beater or 
fork. Mix well and bake in well greased muffiin pans. Bake about 


400°F for about 20 minutes or until brown as you like. 
Mrs. B. L. Stewart 


OATMEAL—ALL-BRAN CORN MUFFINS 
(My Own Recipe) 


1 cup oatmeal (uncooked) 147 tsp. salt 

1/2 cup bran cerial 14% cups milk 

1 cup corn meal 2 eggs 

1 1/2 cups flour 14, cup molasses 

4 tsp. baking powder ' 2 tbs. melted butter 


Combine all dry ingredients, and mix well. Add milk, eggs and 
mix; add molasses and lastly add butter. Spoon into well greased 
muffin tins and bake in 400° oven about 20 minutes or until nicely 
browned. Mrs. Colon Hine 


CRACKLIN CORN BREAD 
(My Own Recipe) 


1 cup cracklin 2 cups corn meal 
14% cup buttermilk (or clabbered 1% tsp. soda 

milk) 1 tsp. Baking Powder 
1 cup water 1 tsp. salt 


Mix corn meal, soda, baking powder, and salt; stir in milk and 


water, then add cracklin. Bake in a hot oven 400° until brown. 
Mrs. Roy Pulliam 
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GOLDEN CORNCAKE 


34 cup corn meal 34 tsp. salt 
1 cup flour 1 cup milk 


18 cup sugar beaten 






3 tsp. baking powder i yctening—melted 






Mix and sift dry ingredients; add 


tags re 1 ie: 
in shallow buttered pan 20 minutes in fot oven 425”. 


) <5.» Mrs, Jack McCuston 






BAKED CORN BREA 


1 cup milk 14 cup flour 
1 egg 1 tsp. salt 
1144 tsp. baking powder 1 tbs. melted butter 


1 cup corn meal 


Sift together dry ingredients; add milk, egg, and butter; beat 
thoroughly. Bake in 375° oven until light brown. Serves 4. 
Mrs. Colon E. Hine 


HUSH PUPPIES 


1144 cups corn meal | 1, cup All-Purpose flour 
1 small onion 2 tsp. baking powder 

1 beaten egg 1 tsp. sugar 

°%4 cup sweet milk 14 tsp. salt 


Drop about 1 tsp. at a time in hot fat. Serve hot. 
Mrs. Walter W, Hines 


~~ 
LOVEFEAST CAKES 
2 gallons flour 4 eggs 
4 cups sugar 14% pint risen or three cakes of 
1 cup butter or lard yeast 
2 tbs. salt 4 cups luke warm water 
1 cup mashed potatoes enough to make a soft dough. 


Beat eggs; add sugar, butter, salt, and potatoes; then add yeast 
and water; stir well; fold in flour. Work until it is smooth with the 
palm of your hand. When light, work out in buns, not touching. Let 
it lighten; then bake about 15 minutes. Brush with cream or melted 
butter, when taken out of the stove. This will make about 45 buns. 

Miss Ella Stewart 
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STRUMBENDLES OR TANGLE BRITCHES 


2 cups sugar—white Soda 
A eggs 1 tsp. nutmeg 
1 cup milk—sweet Flour to make stiff dough 


'Y% cup butter 


Roll small amount at time cut in strips 2”x4’. Cut small slit in 
middle of strip and turn one end through slit. Fry in ‘deep fat. 
From Mrs. C. E. Ebert’s Cook. Book 


DOUGHNUTS 
4 cups flour 2 eggs—well beaten 
4 tsp. baking powder 4 tsp. lemon extract 
1% tsp. salt 2 tbs. melted butter or other 
Y%, tsp. nutmeg shortening 
1 cup sugar 1 cup milk 


Sift flour; measure; add baking powder, salt and nutmeg and 
sift together. Add sugar to beaten eggs. Beat thoroughly. Add 
lemon extract and shortening. Add flour alternately with milk. Mix 
well after each addition. 

Knead lightly on slightly floured board. Roll %” thick. Cut with 
doughnut cutter. Fry in deep fat about 370° until golden brown. 
Turn oiten. Makes about four dozen. Drain on wunglazed paper; 
when cool, roll in powdered sugar. If: you let this dough set about 
10 minutes after mixed, the dough will roll easier and won't need 


but very little flour to roll. 
Ub A, dak equ Iie 


CINNAMON FLOP 


1 large tbs. butter 2 cups flour 

1 cup granulated sugar 1 tsp. salt 

1 egg 2 tsp. baking powder 
1 cup milk 


Cream the butter and sugar; add egg and stir in milk. Mix in 
the flour and salt and last, the baking powder. Put the batter in 
greased pans; sprinkle generously with brown sugar and cinnamon 
mixed with a little granulated sugar. Dot with butter and bake. This 
takes only 5 minutes to mix and is very good eaten warm or cold. 

Mrs. Glenn Thomason 
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SUGAR CAKE NO. 1 
(My Own Recipe) 


14 cups flour 34, cup lard and butter mixed in 
6 eggs yolks | half 

2 whole eggs | 3% tsp. salt 

14% cups sugar 1 cup mashed potatoes 

1% cups top milk (scalded) 2 oz. yeast in a little warm water 


Leave out about 1 cup of flour to work. Put remaining flour in 
pan; add all ingredients and make a soft dough. Let rise for two to 
three hours in a warm place. Work out about %” thick over pans 
and let rise again. Cover top with brown sugar and cinnamon and 
dot with butter and lightly sprinkle with cream. Bake in 400° oven 


15 to 20 minutes until brown. 
Mrs. Fred Reed 


SUGAR CAKE NO. 2 


2 eggs Saas ee Te 1 cup sweet milk—warm. 
1 yeast cake : %4 cup potato water 

°4, cup butter and lard ‘ 1 Irish potato 

1 cup white sugar . ,, 2 tsp. salt 


8 cups flour 


Boil and mash. potatoes; add. sugar, butter and lard while still 
hot. Add potato water, warm milk and yeast softened in % cup 
warm water in which 1 tsp. sugar has been added. Add eggs and 
flour and let rise about 2 hours. Pour into greased pan and pat with 
floured hand to 1%” thickness. Let rise again and sprinkle top with 
brown sugar. Sprinkle with cinnamon and dot with butter. Drop 
pure cream scantly over top. Bake about 20 minutes in 350° oven 


or until light brown. Mrs. M. N. Rothrock 
GRIDDLECAKES ; 
1142 cups flour, sifted 1 egg beaten until light 
21 tsp. baking powder 34, cup milk (or more) 
3 tbs. sugar 3 tbs. melted butter 


34, tsp. salt 


Have milk at room temperature and add with butter to egg. Add 
dry ingredients sifted together and stir vigorously, adding more milk, 
if necessary, to make batter just thin enough to pour. Do not over 
beat, lumps do not harm. Heat griddle and drop batter by spoonfuls. 
When full of bubbles, lift with pancake turner and brown on other 
side. Serve with butter and syrup. Makes 12 medium sized griddle- 
cakes. Mrs. Jack McCuiston 
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DUMPLINGS 


(For Chicken) 


2 cups flour 3 tbs. lard 
2 tsp. Baking Powder, level 


Mix with water about like biscuit dough. Roll thin and cut. 
Mrs. Luther Hane 


CHICKEN DUMPLINGS 
1 tsp. salt 3 cups flour 


Combine and add enough boiling water to make soft dough. Mix 
well and roll thin. Drop in boiling chicken broth. Boil for 15 or 20 


minutes. Serve hot. 
Mrs. Marandy Reid 


TURKEY DRESSING 


10 cups stale white bread 4 cup chopped onion 

6 cups corn bread 2 cups chopped celery 

hot water or broth (almost) 1 cup bacon grease or 
2 tbs. sage or poultry seasoning fat from turkey or butter 


Yy tsp. black pepper 
Crumble bread and moisten with enough hot water or broth to 
soften crumbs. Mix in all other ingredients. Stuff turkey. Bake 
remainder of dressing and use as garnish for turkey platter. (The 


seasoning can be changed to taste.) 
Mrs. Raymond Ebert 


NOODLES 
2 eggs 1 tbs. butter 
YY tsp. salt Flour 


Beat the eggs without separating; stir in flour util stiff. Knead 
with the hands until no more can be absorbed. Roll thin, place on 
cloth to- dry; ‘turning’ once’ or more, make into ag roll’ and = cut* thin. 
Drop into 2 quarts of boiling chicken or beef broth. Let cook 15 to 


20 minutes. 


Mrs. Charlie F. Sapp 
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Route 6, Kernersville Road 
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C.&E. STEWART GROCERY 
GROCERIES — FRESH MEATS 


‘‘We Are Here To Serve You’’ 


1902 WAUGHTOWN STREET WINSTON-SALEM, N. C. 





BOP Ss Pe AEE 


222 SCUTH MAIN ST. 
Winston-Salem, N. C. 


GROCERIES 





SALEM MEAT MARKET 


Western and Native Meats 
Country Ham, Fish and Oysters 
Old Country Sausages 


224 SOUTH MAIN ST. WINSTON-SALEM, N. C. 








Compliments of 


PET DAIRY 


Incorporated 





Jewel’s Beauty Shop 
Featuring Helene Curtis and Rayette Permanent Waves | 
Mrs. Jewel Masten | 


Phone 3-4241 | 
2109 WAUGHTCWN STREET WINSTON-SALEM, N. C. 





GlEiSs]FROM-OEDrSAEEM 
Wedgewood and Staffordshire Salem China 
Cups & Saucers, Pitchers, Plates, Tiles: 
each with Scenes of Salem 
Salem Coffee Pots, Solid Brass 
Salem Ash Trays With Scenes 


BOOKS AND POST CARDS oF SALEM 


THE SALEM BOOK STORE 


SALEM COLLEGE SQUARE 


Winston-Salem, N. C. 


PHONE 3-1122 








WAUGHTOWN DRUG STORE 
We Fill Any Doctor’s Prescription 


NS 


COSMETICS - SUNDRIES FOUNTAIN SERVICE 


Remember to Phone 4-5822 For 


Prompt City and County Delivery Service 
1201 WAUGHTOWN STREET WINSTON-SALEM, N. C. 
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CANDIES 


CARAMEL CANDY 


2 cups sugar 1 teaspoon vanilla 
1 cup corn syrup 4 tablespoons butter 
YY cup milk 1 cup cream or condensed milk. 


Cook all ingredients except vanilla to the stiff ball stage. Remove 
from fire, add vanilla and pour into buttered pan. When cold, turn _ 


out of pan and cut into squares. 
Mrs. Paul Kimball 


COCONUT CANDY 


1 tablespoon butter lf, cup shredded cocoanut 
2 cups brown sugar 3/4, teaspoon vanilla 
3/4, cup evaporated milk 
Melt butter in heavy saucepan, add sugar and milk. Boil without 
stirring until candy will form a soft ball (238°). Remove from heat. 
Cool. Beat in coconut and vanilla. Drop by small teaspoons onto 
greased plates. Mrs. Ricks Sink 


SEA FOAM CANDY 


3 cups brown sugar 2 egg whites 
1 cup water 1 teaspoon vanilla 
1 tablespoon vinegar 1 cup nutmeats 


Mix sugar, water and vinegar together in a saucepan and _ boil 
until a little dropped in cold water forms a hard ball 265°F. Do not 
stir. Remove from fire and pour slowly over the stiffly beaten egg 
whites. Beat constantly until it begins to get stiff. Fold in nuts and 
vanilla to this mixture and then pour into a buttered pan or drop by 


spoonfuls onto waxed paper. 
Mrs. Dallas Chappell 


CHOCOLATE FUDGE NO. 1 


2 cups light brown sugar 4 oz. bitter chocolate 
1% cup milk 14, teaspoon vanilla 
Butter size of egg 
Boil sugar, milk and chocolate until mixture forms soft ball when 
dropped in cold water. Take from fire and add butter. Beat until 
thick. Add vanilla just before turning onto buttered platter or pan. 
Miss Pena Stewart 
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CHOCOLATE FUDGE NO. 2 


2 cups sugar (white) 1 tablespoon butter 
34 cup milk 2 tablespoons cocoa 
2 teaspoons corn syrup 1 teaspoon vanilla 


Combine sugar with cocoa and add milk and syrup. Cook. Test 
by dropping small amount into cold water to form a ball. Add butter 
and vanilla and beat until cool and stiff. Pour into buttered platter. 


One-half cup nuts may be. added when cool. 
Miss Jo Ann Dixon 


PULLED MINTS 


1 lb. granulated sugar 5 or 6 drops of oil of peppermint 
1% pint of water Coloring as desired 
Yg Ib. butter 
Cook sugar, water and butter until it forms hard ball when drop- 
ped in cold water. Pour on buttered marble slab. When cool enough 
to handle, add mint and coloring. Pull and cut with scissors. Place 
in tin box. Miss Ethel Thomason 


PEANUT BRITTLE 


2 cups white sugar 1 cup peanuts 
1 tablespoon butter Vg teaspoon salt 
14, teaspoon baking soda 
Caramelize sugar, using a heavy iron frying pan. The sugar will 
look like thick brown Karo syrup. Remove from fire immediately, 
add salt, peanuts, baking soda, and butter. Use wooden spoon and 
stir only until blended. Pour quickly in a thin sheet into well but- 
tered pan. It becomes hard almost at once. Break into pieces. 
Mrs. Clarence Boyan 


PECAN PENUCHE 


3 cups light brown sugar 1 teaspoon vanilla 
1 cup milk 1 cup chopped pecans 
2 tablespoons butter 
Combine sugar and milk in saucepan and cook, stirring constantly 
to 236°F. or until a little of the mixture dropped in cold water forms 
a soft ball. Remove from heat, add butter. Set aside without stir- 
ring until the candy is lukewarm. Beat until thick and creamy. Add 
vanilla and nuts and pour into greased pan. When cold cut into 
squares. 
Walnuts, peanuts, cut marshmallows, raisins, cut dates or figs or 


crystallized ginger may be substituted for the pecans. 
Miss Ella Stewart 
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DIVINITY FUDGE 


o 


2'% cups sugar 2 stiffly beaten egg whites 
14 cup light corn syrup 1 teaspoon vanilla 
1, cup water 1 cup chopped nuts 


Cook sugar, corn syrup and water until it forms a soft ball in 
cold water. Pour half of it slowly over egg whites. Return to heat 
and cook until firm-ball stage. Add to egg white mixture, beating 
constantly. Add vanilla. Beat until mixture holds shape when drop- 
ped from spoon, Stir in nuts. Swirl from teaspoon onto waxed paper. 

Mrs. Walter Leary 


PARADISE ROLL 


1 cup nuts 1 tb. rolled graham crackers 


1 lb. dates, chopped 14 cup cream 
1 Ib. marshmallows, cut VY cup milk 


Mix nuts, dates, marshmallows with graham crackers. Add cream 
and mulk and mix-- Save “1 cup ‘cracker .crumbs ‘for. molding» loaf. 
Work together and put in wax paper and store in refrigerator and 
ellow to harden. Slice and serve with whipped cream. 

Mrs. William Hine 
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CAKES and FROSTINGS 
WHITE FRUIT CAKE 
4 cups flour Y/ |b. orange peel 
1 tsp. baking powder 14, |b. lernon peel 
,) tsp. soda _ 14, Ibe candied pineapple 
4 tsp. salt ihe a ls |b. candied cherries 







14 Ib. butter “~ 1 tb. white raisins 
144 cups sugar Pi 1 Ib. almonds 
10 egg whites ae s, lemon juice 


Cream butter and sugar. Add lemon jutte.and then dry ingre- 
dients sifted teSether. Add fruits, and beaten egg~ayhites. Bake 3 
hours at 250° and then 2 hours at 275°. 

From Mrs. C. E. Ebert's Cook Book 


34, cup butter 14, lb. candied cherries 

3 cups flour 4 |b. candied orange and lemon 
2 cups sugar peel 

2 tsp. baking powder ly |b. almonds 

1 cup milk 14, tb. pecans 

5 egg whites lf, lb. citron 

1 lb. white raisins I? coconut 

14 lb. candied pineapple 14 Ib. Enghsh Walnuts 


Put half of the fruit in the batter and half in the filling. 

FILLING =< 4 cups sstigary 2 cups tmilloeso “Ib. butters “boilguacl 
thick and add half of the fruit. When cool, spread on layers and top. 
Bake in 4 wax paper lined cake pans. Mrs EM: Hine ye. 


WHITE FRUIT CAKE NO. 2 


I lb. white raisins 4 tsp. soda 

YY, |b. citron 1 tsp. salt 

14, lb. candied pineapple lf, tsp. cream of tartar 

14%, cups chopped blanched al- 2 cups pastry or cake flour 
monds 6 egg whites, beaten stiff 

1, cup shredded cocoanut 3 ozs. lemon peel 

°%4 cup shortening 3 ozs. orange peel 

1 cup granulated sugar Y4 Ib. cherries 


3 tbs. milk 

Soak with raisins in cold water until plump, then dry thoroughly. 
Cut the citron and pineapple into pieces, and add with the almonds 
and coconut to the ‘raisins... Cream. the jshortenine- and. sugar -by 
hand or with an electric beater at high speed until thoroughly blended. 
Add the milk and sifted dry ingredients by hand or with electric 
mixer at low speed. Fold in egg whites and add previously mixed 
fruits. Bake one hour and tén minutes in moderate oven of 350°F. 
This recipe makes about 4 pounds. Mrs. Samuel J. Tesch 
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FRUIT CAKE NO. 1 


YY Ib. butter 1 lb. dates 
2 cups brown sugar 1 lb. grapes 
7 eggs lV, |b. citron 
1 cup buttermilk (or grape juice) 1% Ib. candied pineapple 
1 tsp. soda 1/4, lb. candied cherries 
2 tsp. baking powder lf, lb. candied lemon peel 
Y4 tsp. salt 14 |b. candied orange peel 
1 tsp. vanilla 2 cups English or black walnuts 
4 cups flour 2 cups pecan meats 
2 boxes raisins 1 Ib. figs, if desired 
Cut all fruits and nuts fine. Mix with batter and bake in mold 


pans 4 or 4% hours in slow oven. Mrs. M. E. Ferguson 


FRUIT CAKE NO. 2 


1 cup butter lf, |b. cherries—candied 

1 cup white sugar 4 |b. pineapple—candied 
Yq cup pineapple juice 2 oz. ginger 

5 eggs—beaten lf, |b. nuts 

2 cups flour lyY |b. white raisins 

142 tsp. baking powder 1% |b. fresh coconut 

1, |b. citron—candied 14, |b. figs and 4 Ib. dates 


Cream butter; add sugar; add well beaten eggs: add pineapple 
juice. Mix well; sift flour and baking powder together. Reserve 4% 
of flour before adding baking powder to flour, fruit, and nuts. Beat 
dough until fluffy. After flouring fruits and nuts, blend in dough, 
mixing well. Bake in moderate oven 300° for 3 hours. Makes 6 Ib. 
Mrs: S.C) (Rothrock 


cake 
FRUIT CAKE NO. 3 
3% Ib. butter 1 lb. dates 
1 lb. brown sugar 1 Ib. figs 
8 eggs 1 Ib. mixed citrus fruits 
2 Ibs. raisins 17, lb. molasses 
1 lb. currents 1 cup grape juice 
112 Ibs. nuts 4 cups flour 


2 lbs. citron 
Mix butter, sugar and eggs (one at a time). Mix well. Add the 
molasses, grape juice. Take a small amount of flour and mix 
with the fruit and nuts. Add the flour and fruit together and bake 


in a slow oven until done. Makes about 15 Ibs. 
Mirss C. Pies heeds sf, 
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LIGHT OR DARK FRUIT CAKE 


(Original) 
ly |b. sugar—brown 2 tsp. cloves 
% Ib. flour 1 lb. nut meats 
3 eggs 1 or 2 packages dates 
Y cup butter 11% Ibs. raisins 
7 cup buttermilk 1 Ib. watermelon rind (sweet 
28 tsp. soda pickles) 
4, pint jelly 1 lb. cherries 


14, cup grape or other fruit juice 1 Ib. pineapple—candied 
2 tablespoons cinnamon 


Cream butter; add sugar; beat in jelly and then beaten eggs. Add 
spices to flour and soda to buttermilk. Add alternately with dry in- 
gredients. Add one cup of the flour to fruits and nuts and add all 
together and stir thoroughly. Pour in lined pans and bake in 250° 
oven. Line pans with about 3 thicknesses of heavy brown and one 
waxed paper, greased. If a light cake is desired, leave out spices and 
use white raisins. Mrs..M. N. Rothrock 


DARK FRUIT CAKE 


1 lb. butter - 1 Ib. fags 

1 lb. sugar 1 lb. dates 

1 Ib. eggs 1 Ib. pineapple 

1 Ib. flour 1 box seeded raisins 
1 Ib. citron lf, Ib. shelled pecans 
2 Ibs. mixed fruits (more if desired) 
1 lb. cherries 4 cup grape juice 


Cream butter and sugar; add eggs one at a time unbeaten; add 
flour. Leave out some of the fruit before cutting the rest for deco- 
ration. Add all the fruit which has been cut’ in small pieces and 
work in batter real well. This makes 2 six pound cakes. or can be 
made into smaller ones if desired. Grease and line bottom of pans 
with wax paper. Steam the 6 lb. cakes 24% hours and bake 1% hours 
in 250° oven. : Mrs. Richard H. Reed 


ICE BOX FRUIT CAKE 


1 lb. Graham crackers 14, |b. raisins 
1 lb. marshmellows 1 large can milk 
1 Ib. pecans Z small bottles of cherries 


ly Ib. mixed fruits 


Roll crackers into crumbs. Cut marshmellows in small pieces. 
Add other ingredients and mix. Pack in graham cracker box and 
store in refrigerator. Mrs. Thomas Kimball 
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JAPANESE FRUIT CAKE 


1 cup butter 3. tsp. baking powder 
4 eggs 1 cup chopped nuts 

2 cups sugar 14 tsp. vanilla flavoring 
1 cup milk 1% lb. seedless raisins 
24% cups flour 14, tsp. cloves 

Wy tsp. salt YY, tsp. cinnamon 


Make cake batter by creaming butter, adding beaten eggs, sugar, 
milk, and sifted dry ingredients. Divide in two parts, add to one 
portion the nuts and vanilla and to the second portion the raisins and 
spice. Bake in 4 layers in moderate oven. Put together with Japanese 
filling using Japanese icing on top. Bake 20 minutes in 320° oven. 


Ge 


Japanese Icing 


1 cup sugar 1 egg white 
Vg tsp. cream of tartar 14, tsp. almond extract 
1 


73 cup water 


Cook sugar, cream of tartar and water together until it will spin 
a thread. Pour gradually, beat constantly over stiffly beaten egg 
whites. Add almond extract and beat until thick. 


Japanese Filling 


1 cup grated cocnut 14 tsp. salt 
1 cup sugar 14 cup cornstarch 
Icup water 14 cup lemon juice 


Cook coconut, sugar, water, salt, and cornstarch for 45 minutes 
in double boiler. Add lemon juice and spread while hot between 


layers of cake. Mrs. Howard Reid 
DATE CAKE 
1 Ib. seeded dates flour 
2 Ibs. English walnuts lf, cup butter 
4 eggs 1 tsp. soda in ¥/ cup boiling water 
1 cup sugar (white) small bottle maraschino cherries 
11% cups flour 2 tsp. vanilla 


1 tsp. baking powder sifted with 


Mix dates, hot water, and soda. With nuts add well beaten egg 
yolks, butter and sugar. Sift flour and dry ingredients and add to 
mixture. Beat egg whites stiff and fold in. Cook in slow oven two 


hours. Cook in loaf pan. 
Mrs. F. Murray White 
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‘NUT AND DATE CAKE 


1 Ib. English walnuts (in hull) 
1 ib. pecans 

2 lbs. dates 

10¢ bottle cherries 

4 eggs 

1 cup flour 


Pour soda in boiling water over dates and nuts. 
and shortening. Add egg yolks, nuts and mix. 
Pour over egg whites stiffly beaten. Last, add cherries. 


powder. 


1 cup sugar 

1, cup butter or Crisco 

1 tsp. baking powder 

VY, tsp. soda in ¥2 cup boiling 
water 

1 tsp. vanilla 

Cream sugar 


Add flour and baking 


Bake 45 minutes or 1 hour in moderate oven (325°) 


Mrs. Perry Yokley 


ORANGE-DATE-NUT CAKE 


1% cup butter 
1 cup sugar 

2 eggs 

24 cup milk 

2 cups flour 


Mix as any. cake. 


Bake in large flat pan. 
may be substituted for the dates.) 


1 tsp. soda 

1 cup nuts (broken) 

1 tbs. grated orange rind 
1 pkg. dates (chopped) 


(Raisins or pineapple 


FILLING: Mix 1 cup sugar with juice and rind. of 1 orange. 
Pour over cake while hot or warm. Delicious served with whipped 


cream or ice cream. 


Mrs. F. Murray White 


MINCEMEAT CAKE 


1 Ib. Mincemeat 

1 box seedless raisins 
1 cup nutmeats 

1 tsp. vanilla 

4 cup melted fat 


Mix in order as given above. 
Bake for 1 hour 30 minutes at 325°. 


with wax paper. 


1 cup sugar 

2 egg yo'ks 

2 cups flour 

1 tsp. soda in | tbs. boiling water 
2 egg whites—-beaten stiff 


Bake in a mold pan and line pan 


Mrs. Irvin Branch 


PINEAPPLE ICE BOX CAKE 


14, |b. vanilla wafers—crushed 


1 cup sugar 
4 cup butter 


Line a deep loaf pan with waxed paper. 


1 small 
drained 
1 cup chopped nuts (optional) 


Puttitwavlayer tome 


can diced pineapp!e — 


crushed wafers; then.a layer of the other ingredients which have 
been creamed together; then another layer of wafers crumbs, and so 


on until all are used, having the top layer of wafer crumbs. 
down hard and let stand overnight in the refrigerator. 


Pack 
Turn out, 


slice, and serve with whipped cream. This may be made 24 hours 


or more in advance of using. 


Miss Ethel Thomason 
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BANANA CAKE 
(Makes 2 8-inch layers) 


2 cups sifted cake flour 1 teaspoon vanilla 

1 teaspoon baking soda 2 eggs 

YY teaspoon salt 142 cups sugar 

4 cup vinegar 14 cup shortening 

Y, cup milk 1 cup mashed banana 


Have all ingredients at room temperature. Sift flour, baking soda 
and salt together. Combine vinegar, milk and vanilla. Beat eggs and 
sugar together for one minute. Add flour mixture, shortening, one- 
half of the liquid and one-half of the banana. Stir until flour is 
moistened. Beat vigorously one minute. Add remaining liquid and 
banana. Beat one minute. Turn into two well-greased 8-inch layer 
pans, 1% inches deep. Bake at 375°F 25 to 30 minutes. 

Mrs. Fred Sowers 


RAINBOW CAKE 


Measure into bowl 3%, cup Crisco 
3 cups sifted cake flour 1 tsp. salt 
2 cups sugar 1 cup milk 
Mix thoroughly by hand or electric mixer for two minutes. 
Add 
5 tsp. double-acting baking pow- 4 egg whites 
der Yo cup milk 


Mix two minutes and divide into three parts: 

WHITE LAYER: Add % tsp. vanilla to prepared batter 

YELLOW LAYER: Add 3 or 4 drops of yellow coloring and % 
tsp. lemon extract. 

DARK LAYER: Add % ttsp. cinnamon, % tsp. cloves, %& tsp. 
soda, 2 tbs. cocoa blended with 2 tbs. water. . 

Bake for 25 to 30 minutes at 360°. Cool cake in pan for 15 min- 
utes before removing. Loosen edges from pan with spatula. Use 
Creamy Icing. Mrs. James S. Thore 


COCOA CARAMEL CAKE 
14g cup shortening 


1 tsp. vanilla % tsp. salt 
1 cup brown sugar % tsp. soda 
1 well-beaten egg 4, cup cocoa 
1°, cups sifted cake flour 1 cup milk 


Thoroughly cream shortening and sugar. Add egg, beat well. Add 
sifted dry ingredients alternately with milk. Pour into greased 8” 
Equare pan. Bake at 350° 40 minutes. Frost with your favorite cho- 


colate icing. Mrs. Walter Leary 


ay 
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CHOCOLATE ICE BOX CAKE 


14% cups heavy cream 4 cup sugar 
%4 tsp. vanilla 24 chocolate ice-box wafers 


Whip cream with sugar’ and vanilla until stiff. Spread each ice 
box wafer with whipped cream, placing one wafer on edge in front 
of the other forming a row. Press gently together. Spread remaining 
cream over top and sides. Chill in refrigerator three hours. When 


ready to serve, slice diagonally. 
Mrs. C.. H“~Hauk 


9 
MAHOGANY CAKE 

Sift together — 1 egg—beaten 

2 cups flour Mix together 

1 tsp. soda lf, cup cocoa 

Yo tsp. salt | »- 438 cup water 

Cream ~~ T cup sour milk 


Yo eup butter 1 tsp. vanilla 
1 cup sugar Seen at 
Sift dry ingredients. Cream butter and sugar. Add egg. Add 
cocoa mixture and flavoring. Lastly, add dry ingredients alternately 


with sour milk. Bake at 350° until cake tester comes out clean. 
Mrs. W. E. Evans 


CHOCOLATE MARBLE CAKE 


3 cups sifted cake flour 6 egg whites—stiffly beaten _ 
2 tsp. baking powder ~ 3 squares unsweetened chocolate 
lf, tsp. salt + eas —melted 

°4, cup butter or other shortening 4 tbs. sugar 

2 cups sugar Ys cup boiling water 

3% cup milk > er yy tsn. soda 


1 tsp. vanilla 


Sift flour once; measure; add baking powder and salt and sift 
ether three times. Cream butter thoroughly; add sugar gradually 
and cream together until light and fluffy. Add flour, alternately with 
milk, beating after each addition until smooth. Add vanilla. Fold in™ 
egg whites. To melted chocolate, add sugar and boiling water, stir- 
ring until blended. Then add soda and stir until thickene@! Add to 


one half of batter. Leave other half. of batter plain. In a greased 


tube pan, put alternate spoonfulls’ of dark and light mixture until all 


4 
is used. Bake in moderate oven 350° 55 minutes, or until done. Cover 
with chocolate frosting. 


Miss Doris Vogler 











Cook Book oo 








BROWN VELVET CHOCOLATE CAKE 


Measure 1% cups sifted flour; sift with 1 tsp. soda and %4 tsp. 
salt. Dissolve 1 cup sugar in 1 cup buttermilk; add one egg well 
beaten. Blend in 2 sqs. melted unsweetened chocolate; 2 tbs. melted 
butter. Add dry ingredients. Beat after each addition; add 1 tsp. 
vanilla. Turn into buttered pans. Bake 35 minutes in moderate oven 


250°F. This makes two layers. 
Mrs. Aluis Reid 


AMBASSADOR CAKE 


2 cups flour 3 eggs * 
1 tsp. soda 3 Tbsp. cocoa 
1 cup butter or lard 73 cup cold water 


148 cups brown sugar 
fig 
Cream butter and sugar. Add 3 well. beaten eggs. Add water. 
Sift flourgasoda and cocoa and stir into mixture a little at a time. 
Beat good. Makes 3 levers. Bake at 350°F. Ice with 7-minute Frost- 


ing. 
Mrs. W. C. Craver 


DEVIL’S FOOD CAKE NO. 1 


PART I 143 cup butter 

1 cup sugar 3 eggs (well beaten) 
6 tbs. cocoa 2 cups flour 

YY, cup sweet milk i tsp. salt 

PART II 1 tsp. vanilla 


1 cup sugar 1 tsp. soda in 3 tbs. warm water 


14 cup buttermilk or sour milk 
Cook part I two minutes and cool. Cream together sugar, butter, 
eggs, and: butter milk. Add flour, salt, and vanilla. Add Part II. 
Dissolve 1 tsp. soda in warm water and add. Bake 20 minutes in 400° 


oven. 
Mrs. Sam R. Reid 
DEVIL’S FOOD CAKE NO. 2 > 
(My Own Recipe) a 
14, Ib. butter 2 tsp. soda 
144 cups sugar 24 cups flour 
2 eggs 2 tsp. vanilla y * 
1142 oz. chocolate 4" «| 


1 cup buttermilk . 
Cream butter and sugar. Add eggs, one at a time. Dissolve soda 

in sour milk and add alternately with the flour. Add melted choco- 
Jate to batter last. Bake for 20. minutes in 400° oven. Makes 3 9” 


] ‘ ge 
ee | Mrs. Fred Reed 
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RICH CHOCOLATE CAKE 


1 cup butter -1 tsp. soda 

2 cups sugar 4 ozs. chocolate 

5 eggs 24% cups flour 

1 cup sour milk 1 tsp. flavoring, vanilla 


Cream butter thoroughly and add egg yolks, one at a time. Then 
add sugar slowly. Mix soda in 1 tbs. hot water and mix with sour 
milk. Melt chocolate over hot water. Combine all, add flour and 
mix well. Lastly, add stiffly beaten egg whites of two eggs. Bake 
in° layers or, long loat*pans.. <Ui"a- layer cake) cuteup* marshmallows 
into small pieces and put between the layers while still hot. Cover 


with white frosting. This will keep for a week. 
Mrs. Georgia Stewart 


MALLO-NUT FUDGE CAKE 


3 oz. chocolate—cut very fine 14 cup shortening or butter 
34. cup boiling water 148 cup thick sour milk 

1°4 cups sifted cake flour 1 tsp. vanilla 

142 cups sugar - 2 eggs—unbeaten 

34 tsp. salt 18 marshmallows—cut in half. 
14 tsp. baking powder 4 cup nuts—cut 


34 tsp. soda 
Put chocolate in bowl. Pour boiling water over it. Stir until 
melted. Cool. Sift flour, sugar, salt, baking powder, and soda into 
chocolate mixture: ‘Drop in shortening. Beat 200. strokes or 2 minutes 
with mixer. Add sour milk, vanilla and eggs. Beat 200 strokes or 2 min- 
utes. Bake in layers. Oven heat 350°. Bake 30 or 40 minutes. While 
cake is still warm, press marshmallows on one layer turned upside 


down. Spread with fudge frosting, adding nuts. _ 
rei Mrs. Carl Ingram 


PRUNE CAKE NO. 1 


4 tbs. softened butter 1 tsp. cloves 

2 eggs pinch salt 

14% cup sugar 2 cups flour 

2 tsp. soda 2 cups crushed prunes (cook 
142 tsp. cinnamon prunes and cool) 


Put together in order given. Bake 20 minutes at 400°. 
Mrs. Howard Reid 


PRUN«& CAKE NO. 2 


i+, cups sugar 1 cup sour milk 

4 cup shortening 1 tsp. soda 

3 large eggs 2 cups flour 

Yo tsp. salt 1 tsp. baking powder 

: § p 
2. tsp. nutmeg . 2 tsp. allspice 

1 tsp. cinnamon % cup of nuts, if you prefer 
Yq tsp. cloves them 


Stew prunes. Cut in small pieces. Save % cup of flour and 
sprinkle over. batter. Put prunes in. Sprinkle flour on top. That 
keeps them from going to bottom. Mrs. Frank Pfaff 
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PRUNE CAKE NO. 3. 


4 tbs. butter—melted 1 tsp. soda 

2 cups white sugar 1 tsp. cloves 

4 eggs—separated i tsp. cinnamon 

2 cups flour 1 cup prune juice 
vinch of salt 2 cups crushed prunes 


Beat 4 egg yolks; add sugar, then butter. Add prune juice; sift 
eure salt, soda, and Spices toeethier; add to mixture. *Beat until 
fluffy; add crushed prunes; then add stiffly beaten egg whites. Beat 
well again. Fold into three cake pans and bake in moderate oven 
Sogo 40 minutes.) 37/58 Use Caramel Icine betweem layers, on top, 
and sides of cake. Mrs: SC. Rothrock 


WHIPPED CREAM CAKE 


1 cun whipping cream 144 cups sifted cake flour 
2 eggs 2 tsp. baking powder 

1 tsp. vanilla lyf tsp. salt 

1 cup sugar 


Whip cream (about 40%) until stiff. Drop in unbeaten eggs, one 
at a time, and sugar, beating after each additior,. Add vanilla. Put 
dry ingredients into a sifter. and fold in lightly. Blend well. Bake 
in a 9” square pan 30 minutes in a moderate oven. 

Mrs. Perry Vokeley 


CREAM CAKE 


4 esgs 2 tsp. beking powder 
2 cups sugar 14, tsp. salt 
2 cups cream (not too heavy) Flavor to suit taste 


314% cups flour 
Beat eegs good; add sugar and cream; mix flour and baking 
powder, Sift three times; add to cream mixture. Bake in mold pan 


one hour at 350°. Baked in pans makes 4 layers. 
Misc-E tee Hine 


APPLE CREAM SHORTCAKE 


2 ths. Butter 1 cup sifted flour 

1 qt. thinly sliced apples 1 tsp. baking powder 
4, cup sugar 14, tsp. salt 

1 tsp. cinnamon 34, cup heavy cream 


Melt butter in baking pan 6x10. Mix the sliced apples with the 
sugar and cinnamon and spread over butter in pan. Sift flour, baking 
powder, and salt together. Add cream all at one time and mix until 
smooth. Drop by spoonfuls over apples and bake in hot oven 400° 
for 30 minutes. zi Mrs. Henry Reed 
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: on GINGER BREAD 
= fie cup Frill sugar . 2 tsp. soda—di polved in 1% cup 
~ 1 cup molasses of boiling wate 
1, cup lard 2% cups flour : ‘ + 
1 tsp. each of cinnamon, cloves, 2 well- beaten eggs + .% 
ginger, nutmeg Ps S 


-° Sift flour once; measure ane sift again with salt and ,spices. 


sifted dry ingredients a 
well-beaten eggs the la 


Wes ae 5 
at he J e “i 

Ex] 

wy 


- Cream shortening and sugar, and « eam together until light. 
| hot water with soda dissolved in it.» Add 
thing. Bake at 350° for 30 to 35 minutes. 


Add 


+ a Mrs. Co pei 





7 _ GINGER BREAD os age 
, 2 + ® * 
cap" lafd ° » 2°*cups flour a re 





tia 
ms lf, ode sugar 1 tsp. ginger " " - “> 
; 1 cup molasses 1 tsp. cinnamon ip re ” % 
2 eggs * | Ye ap milk . pe 
Mix well and bake in oven 350°F. rs. Brooklyn Vogler 
. Pe eee ee ae 
4 , TROPICAL GINGERBREAD 
yo lh, cup#iutter a . YA cups flour r 
: Y% cup sugar + oe 1 tsp. cinnamon 
Rie 2 eggs, > “ 4 tsp. salt 
a 1 *tsp. soda > 1 cup cold water. 
nh if cup melasses @: j 1 cup fresh grated or moist 2. 
1 tsp. ginger packed coconut +. 
Cream well butter and sugar ; add eggs ; beat. all together. eeceive. ‘We 
soda in molasses and add te» first mixture. Mix and sift remaining © ~ 


n dry ingredients and add to first mixture alternately with the: cold 


water. Stir”’in ‘the coconum 
moderate oven 325° for 35° 





Pour in well ‘greased pan and bake in 
2 Be foc te we 


ICE WITH COCONUT FROSTIN( 


oe ; 4 
Boil Jgcup sugar, and» Y 


cup water without stirring until syrup ferriae a long thread’ when 
droft d from tip _of spoon. Beat 2 egg. whites stiff; then slowly 
i? pour syrud over eg gg whites, stirring constantly. Add % tsp. lemon 
iti Ss extract. Beat unti@tight consistency to spread. . Sprinkle thickly with 
. &. coconut. * ~ «% "Miss Doris V ogier 
cide oe 9 Ra cor ~ oe 
. | _ HOT MILK CAKE’ o 
Ki 4 eggs : Tecup milk ae, 
Bea Z cups sugar . %. V4 Ib. butter 4 ©: 5 
eS 2 epee fiour-— = —- Tapio om Peta. vanilla ee mortee aes fy “ORE ap 
“me tsp. fs Leite powder if aff e. he. 


e 
Beat eggs thoroughly; add sugar and continue beating, Add flour 


"a , i Ae bali kang powder 


s jae eh add to battet, — and 
| . eeeever: n-minute ‘frosting. 





er; add flavoring. Heat milk and butter to boii.uag 


in moderate oven. Ice with 


*Mrs. John Pelissons 
dl i & § 
a ae 
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& A SMALL SPONGE CAKE Pay 
1 even cup of “our . 2 eggs beaten separately ” 
1 tsp. baking powder | 1 cup of sugar | 


Mix above ingredients thoroughly and pour in slowly scant % 
cup of boiling water. Add flavemae and bake. This is very light and 


inexpensive. Mrs. John McCuiston . 
ANGEL FOOD CAKE Fs 
142 cups egg whites 1 level tsp. cream of tartar  *. a 
14% cups very fine cane sugar 1/4, tsp. salt — 
1 cup cake flour 3 1 tsp. vanilla. \ 


Separate eggs and let stand 20 minutes ; add % tsp. salt and whip 
until frothy. Do not beat too long or cake will be dryg Sift sugar 
and add to the whites, two teaspoons at a time. Add flavoring, sift 
flour several times, then sift eradually into egg whites, folding instead 
of beating. Pour into ungreased angel food pan. Start baking at 
275° and after 30 minutes increase to 325° for 30 minutes more. 

y . Mrs. Carrie Chappell 


a ey ee i 
° DUTCH APPLE CAKE @ ; 
£ < 
1 cup flour 7 3 tart apples, pared and sliced 
WY tsp. salt @ 11% tsp. baking powder 
14, cup shortening 4 tbs. sugar ss ‘ns 
VY, cup milk '_@ Yo tsp. cinnamon » * 
1 egg—beaten ‘ Ye ‘tsp. nutmeg — . 
4 tbs. melted butter e 


oa 
Measure and sift flour, baking powder, salt, and 1 tbs. sugar. 
Cut in shortening until mixturé looks lik “coarse corn meal. Combine 
egg an ilk; add to dry inpredients and mix to soft dough. eee 


* _ dough in a shallow baking dish. Arrange apple slices in rowS over - 
the mixture, with pointed edges down. Combine remaining sugar with is 
cinnamon and nutmeg. Sprinkle over apples. Pour melted. butter tof 
over top and bake for 25 to 30 minutes at 400% | ee ee 
- . ' Mrs. Carl Ingram seh 
o FEATHER CAKE 
2 cups sugar .« 3 cups flour OF le 
= , : nt agian), 48D, baking nowder,+ 
“1 cup sweet milk mi Step, demon iaice or extract ; 
rei eggs «+ 0 lt “~n- 
m2 _ Cream ane anfPgagar - add eggs one at a ti Nd ot “ike 


mix flour and baking eer threes: Add ‘lotr to cream 
@ mixture. “Add flavoring. Mrs. E, R. Hine 2 
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PINEAPPLE UPSIDE DOWN CAKE 


2 tbs. butter 1 tsp. baking powder 
34, cup brown sugar 14, tsp. salt 

142 cups white sugar 3 eggs 

14, cup boiling water _ Slices of pineapple 


14% cups flour 
Melt 2 tbs. butter in skillet. Add %4 cup brown sugar. Arrange 
slices of pineapple on top of this mixture. Beat 3 egg yolks until 
light. Add % cup Rhone water and Contnue beating. Fold in 1 cup 
sugar, sifted with 114 cups flour, 1 tsp. baking:‘powder and % tsp. 
salt. Beat well and fold in 3 egg whites beaten stiffly. Pour over 


pineapple and bake for 45 minutes in 325° to 350° oven. 
Mrs. Laura Lucille Berrier 


MOLASSES CAKE 
: (My Own Recipe) 


VY cup shortening 142 tsp. cinnamon 

Yo cup sugar 1 tsp. salt 

14 cup molasses l% tsp. baking soda 

2 eggs Few grains nutmeg 

2 cups sifted flour . VY, cup milk 

2 tsp. baking powder , 1 tbs. grated lemon ita 


Cream shortening; add sugar gradually; add molasses; beat well. 
Beat eggs; add; beat until light and fluffy. Sift flour with baking 
powder, cinnamon, salt, baking soda, and nutmeg; add alternately with 
milk. Add lemon rind. Pour into 2 greased 8x8x2 pans; Bake in 


moderate oven 350° for 25 minutes.. 
Mrs. Lagette Woosley 


id SPICE CAKE 


2 cups brown sugar lY tsp. cloves 

2 cup butter or shortening 1 ‘cup sour milk 

2 egg yolks 1 tsp. soda | 
2°%4 cups flour 1 tsp. vanilla "at 
1 tsp. cinnamon 1 tsp. salt 


Cream butter, sugar, and egg yolks. Dissolve soda in sour milk 
and add alternately with all dry ingredients. Add vanilla; mix until 
smooth. Bake in-375° oven. : . 3 

ICING: Beat egg whites stiff. Slowly add 1 cup brown sugar, 
beating until smooth. Add % cup nut meats, if desired. Spread on 
cake and bake in 350° oven, until, done, about 40 or 50 minutes. 

Mrs. M. N. Rothrock 
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MARBLE SPICE CAKE 


3 cups flour, sifted 3 eggs, well beaten 

4 tsp. baking powder 1 cup light cream 

1, tsp. salt 144 tsp. cinnamon 

“4 cup shortening 34 tsp. cloves, nutmeg and allspice 
144 cup sugar 3 tbs. molasses 


Sift flour, baking powder, and salt together. Cream shortening 
and sugar. Add eggs and beat well. Add sifted dry ingredients with 
cream. Divide batter in half. Mix molasses and spices and add to 
half the batter. Turn into pans alternating spoonsful of white and 
spice batter. Bake in oven 375° about 25 minutes. Ice with Hungar- 


ian Chocolate Icing. 
Mrs. John Johnson 


PLAIN BUTTER CAKE 


18 cup butter 2 cups flour 

1 cup sugar 3 tsp. baking powder 
2 eggs 1, tsp. salt 

1 cup milk 1 tsp. vanilla 


Cream shortening; add sugar gradually; blend thoroughly. Beat 
eggs well; add to first mixture. Mix sifted flour, salt, and baking 
powder. Combine alternately with milk. Lastly, add vanilla. Bake 


in 375° oven until done. 
Mrs. M. N. Rothrock 


FOUNDATION CAKE 


Y cup butter 4 tsp. baking powder 
14 cups sugar 4 tsp. salt 

3 eggs 1 cup milk 

3 cups sifted soft-wheat flour 14, tsp. flavoring 


Cream the butter and sugar together; add the beaten egg yolks 
and beat well. Sift together the dry ingredients and add alternately 
with the milk to the first mixture. Fold in the egg whites and the 
flavoring. Bake in greased layer cake pans in a moderately hot oven 
375°, about 15 minutes. Put the layers of the cake together with 


chocolate or other frosting. ; 
Mrs. Luther Hine 
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EASTER GLORY CAKE 


2% cups sifted Cake Flour 1, cup shortening— or butter 
3 level tsp. baking powder 1 cup sweet milk 

1 level tsp. salt 1 tsp. vanilla 

14, cups sugar 2 eggs—unbeaten 


Sift flour once; measure into sifter; add baking powder, salt, and 
sugar. Set aside. Place shortening in mixing bowl and stir just to 
soften. Sift in dry ingredients. Add % cup milk and vanilla and 
mix until all flour is dampened. Then beat two minutes. Add eggs 
unbeaten and remaining %4 cup milk, beat 1 minute longer. Turn 
cake into three cake pans. Bake in moderate oven 375° 30 minutes. 
Spread with seven-minute frosting between layers and on top, and 
sides. of cake. Sprinkle heavy with shredded coconut. Decorate 
with groups of mixed colored jelly beans as nests of Easter eggs. 
This recipe makes delicious fresh coconut and banana cakes. 

: Mrs. M. N. Rothrock 


SOUR CREAM CAKE 


2 cups sugar 3 tsp. baking powder 
2 cups sour cream 4 tsp. soda 

3 cups sifted flour 1 tsp. vanilla 

3 eggs 4 tsp. salt 


Beat eggs; add sugar gradually. Beat well, stir in vanilla. . Add 
cream alternately with sifted flour with dry ingredients. Bake at 
375° for about 20 minutes. 

Mrs. Curtis Motsinger 


SCRIPTURE CAKE 


1 cup butter Judges 5:25 

3 cups flour I Kings 4:22 

3 cups sugar Jeremiah 6:20 
2 cups raisins I Samuel 30:12 
2 cuns figs Ii Samuel 30:12 
1 cup almonds Genesis 43:11 
ly cup water Isaiah 10:14 

6 eggs Isaiah 10:14 

1 tbs. honey Genesis 43:1] 

1 tps. soda Leviticus 23:17 
Yo tsp. salt Leviticus 2:12 
Add spices as desired Genesis 43:11 


Mrs. Henry Reed 
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HIGH-HAT CAKE (Chiffon Type) 


Cake flour—2'4 cups Cream of tartar—/2 tsp. 
Sugar—1l!' cups Salad Oil—'¥2 cup 
Baking powder—3 teaspoons Egg yolks—unbeaten—5 
Salt—1 tsp. Cold water—* cup 

Egg whites—l cup (7 or 8) Vanilla—2 tsp. 


Sift flour; measure; add sugar, baking powder and salt; sift again 
into large bowl of electric mixer. In small mixer bowl, beat egg 
whites and cream of tartar at medium speed until whites form very 
stiff peaks; transfer to a large mixing bowl and set aside. Add salad 
oil, egg yolks, water and vanilla to dry ingredients; beat until smooth 
at medium speed. Gradually pour egg-yolk mixture into beaten whites, 
folding together gently until just blended. Do not stir. Pour into 
ungreased 10” tube pan, 4” deep. Bake in moderate oven 325° for 65 
to 70 minutes. Let cake cool upside down, placing center tube over 
neck of funnel or bottle, if need be, to keep cake from touching table. 
When cold loosen cake from pan with spatula. Hit pan edge sharply 


~nd remove from pan. Mrs. Jack Crews 


CHERRY CAKE 


21% cups sifted cake flour 1 tsp. vanilla 

11% cups sugar 2 tsp. almond extract 

342 tsp. baking powder 4 egg whites 

1 tsp. salt 18 maraschino cherries—well 

14, cup shortening drained and very finely chop- 
% cup milk ped. 

14, cup cherry juice 1, cup walnuts, finely chopped 


Sift flour, sugar, baking powder, and salt into mixing bowl. Drop 
in shortening. Combine milk with cherry juice. Add % cup ot this 
liquid. Add flavoring extracts. Beat 200 strokes or 2 minutes with 
mixer. Scrape bowl and spoon or beater. Add remaining liquid and 
egg whites and beat 200 strokes. Add cherries and nuts and blend. 
Bake in 2 deep 9” greased pans in moderate oven 37/5. for ¥20225 
minutes. Mrs. Cliften Sapp 
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CHERRY-BLUSH NUT CAKE 
2 tbs. chopped wainuts 1 cup sweet milk | 
3 cups sifted cake flour 1 tsp. vanilla 
3 tsp. double acting baking pow- 


der 
% tsp. salt 
24 cup shortening 
142 cup sugar 


Cream shortening; add sugar gradually ; beat until Tht 


ingredients alternately with 


after each addition. 


4 cup chopped maraschiné 


combined miik 
Carefully fold in egg whites. 


4 stiffly beaten egg whites—not 
dry 


‘ties is 
Add dry 
and vanilla. Beat well 
To % of batter, 


add maraschino cherries and enough vegetable coloring to tint batter 


pink. Turn into two greased lined 8” pans. 

350° about 30 minutes. 

minute frosting. Use red vegetable coloring in 
sides. 


JAM CAKE ‘is 
(238 cups flour ‘ 


14 cup shortening 

144 cups brown sugar 

2 eggs 

26 cup strawberry or blackberry 
jam 

8 cup chopped nuts 

8 cup seedless raisins 


When cake is cold, frost thickly with 5 


Bake in moderate oven 
“sen- 
1%, of frosting for 


Use plain frosting between layers and on tep of cake. 


Mrs. Thomas Kimball 


1 tsp. salt ~~ 
4 tsp. baking powder 
1 tsp. cinnamon 

1 tsp. nutmeg 

78 cup milk 


Blend shortening, sugar and eggs in oue stirring. Add jam, nuts 


and raisins. 
Pour into well-greased tube pan. 
one hour. 

2 egg whites 

Ye tsp. salt 

2 tbs. cold water 

Mix jelly, sugar, water. 

ball in cold water (238°). 


Sift together dry ingredients. 
Bake in moderate oven 350° 
Cover with the following icing: 


Add alternately with milk. 
about 


14% cups granulated sugar 
Y cup red current jelly — 
‘ ‘Se 


ae 


Cook slowly until syrup forms a soft 
Pour slowly over stiffly beaten salted egg 


whites, beating until of consistency to spread. 


Mrs. Late Lucille Berrier 


TOMATO SOUP CAKE 


14 cup melted butter 
1 cup sugar 


1 egg 
2 cups flour 


1 cup raisins 

1 cup walnuts (broken) 

1 tsp. soda dissolved in hot water 
1 can tomato soup 


Add sugar to melted butter; add egg; mix well. Add flour and 
soup alternately. Beat well; add soda and raisins and nuts dusted 
with some of the flour. Bake at 350° 

ICING: 1 cake cream cheese vanilla 


1 cup powdered sugar 


Use cream if needed for spreading consistency. 


* 


Mrs. W. E. Evans 
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ONE EGG CAKE NO. 1 


1 egg 26 cup sweet milk 
1 cup sugar 142 cups flour 
2 tbs. butter 1 heaping tsp. baking powder 


g3 tsp. vanilla ; 

Cream butter and sugar; add egg, then milk; mix flour and bak- 
ing powder; aud to mixture. Bake in biscuit pan, turn out when 
done and sift pulverized sv ;ar over it. Cut in squares. Bake 350° 
oven. Mrs. E. R. Hine 


ONE EGG CAKE NO. 2 


1% up flour finish filling cup with sweet 
pinch of salt milk or evaporated milk. 
2/2 tsp. baking powder 1 cup sugar (sifted in flour) 


18 cup shortening, melted and 1 egg 


Stir into dry angredients; add 1 egg and beat well. Add 1 tsp. 
vanilla and ents atpoou mee an be baked’ m.two. layers or 
in Moa te A delict 1s cake for a small family. Ice in various ways; 
very good with fresh coconut. If baked in bread pan, put on top, 
3 tbs. butter, 4 or more tbs. brown sugar, little milk from top of 


bottle. Put in oven until brown. 
From Mrs. Alice Parnell’s Cook Book 


FIVE EGG CAKE 


14 |b. butter : 3 cups all-purpose flour 
2 cups sugar 1 cup milk 
5 eggs 3 tsp. baking powder 


1 tsp. vanilla 


Warm butter to room témpe ture. Beat at low speed, if using 
food mixer. Cream butter and sugar thoroughly; add eggs and van- 
illa and beat until fluffy; add flour and milk alternately; add baking 
powder and beat slightly. Bake in 4 greased, floured 8’ layer pans 
in 400° oven about minutes. Mrs. Colon Hine 


SNOW FLAKE CAKE 


(Mold) 
2 cups sugar 5 egg whites 
1 cup butter 14 tsp. soda 
1 cup sour milk 1 tsp. cream of tartar 
3 cups flour—sifted Flavor to suit taste 


Cream sugar and butter thoroughly; add milk with the flour grad- 
ually. Dissolve the soda and cream of tartar with the milk. Add the 
whites which have been beaten thoroughly; fold in. Add flavoring. 

@ Mrs. Emma Stewart 
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LARGE MOLD CAKE 


°4, |b. butter 41% cups flour 

3 cups sugar 3 level tsp. baking powder 
Gieggs oe ° flavor with lemon 

142 cups sweet milk * 


Combine the above ingredients and beat well. The more mixture 
is beaten, the better it is. Bake at 325° to 350° for 1% hours. 
Lemon Filling 


3 cups 4x sugar Juice of one large lemon 
Medium lump of butter Combine above ingredients. 


Mrs. Erastus Marti 


POUND CAKE 


1 cup butter (1/2 Ib.) Vanilla flavoring 
178 cups sugar 2 cups flour 
5 eggs 


This cake must be made by hand. Cream butter, add sugar and 
cream. Break eggs in singly. Beat each one until no yellow shows. 
Add flavoring and lastly add flour, about “% at a time. Must be put 
in the tubé pan by hand. ~ Bake in 350°s6ven aboutso0. minutes. or 
until golden brown. 

Variation for above cake: 1, cup nut meats (floured) 
1 srated coconut May be added after the flour. 
Miss Jonnie Ellen Hine 


FAMILY POUND CAKE ee 


1 cup butter %, tsp. salt 
128 cups sugar 5 eggs 
2 cups sifted flour Juice and rind of one lemon 


Cream butter and sugar until light and fluffy as whipped cream. 
Add %% of sifted dry ingredients. Add eggs one at a time, beating 


after each addition. Add rest of dry ingredients, lemon juice and 
rind. Beat well. Bake in ungreased tube pan at 350° for 55 minutes. 


Store with an apple. Mrs. Walter Leary 


LOAF CAKE 
(My Own Recipe) 
2 tsp. baking powder 
1 cup milk 
1 tsp. vanilla 
5 or 6 eggs 


'Y% |b. butter 

2 cups sugar 

24% cups flour 
14 tsp. salt 


Cream butter and sugar. Sift dry ingredients together and add, 
alternately with milk. Add vanilla. Beat in eggs last, one at a time. 
Bake’ in oven 350° about one hour or until loose at sides. 


x My Jack McCuiston 
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WHITE LOAF CAKE 


2 cups flour 24 cup milk 
4 cup butter 2 level tsp. baking powder 
14% cups sugar 14 tsp. almond extract 


whites of 5 eggs 


Sift flour once and measure. Add baking powder and sift three 
times. Sift sugar; measure, cream butter and sugar thoroughly. Beat 
whites of eggs until very stiff and add to creamed butter and sugar. 
Add flour and milk alternately. Add flavoring and stir very hard. 
Bake in mold 40 to 60 minutes in slow oven. 

Mrs. Laura McCuston 
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WHITE MOUNTAIN CAKE 
(Loaf Cake) 


3 cups sugar (white) Whites of 5 eggs 
1% cup butter ne 1 T. cream of tartar 
3 cups flour be 1 T. vanilla 

1 cup milk | , T. soda 


Cream butter and sugar until light; add cream and soda to flour 
and sift. Add flour and milk alternately. Add stiffly beaten eggs 


last. Bake one hour at 300°F. 
Miss Lomse Ebert 


Syne LAYER CAKE 


14 cup butter or margarine tsp. vanilla 


14 cup shortening tsp. almond extract 
1 cup sugar cup milk 
3 cups cake flour 
Yy tsp. salt 


3 tsp. baking powder 


cup sugar 


DS = eet eet 


stiffly-beaten egg whites 


Thoroughly cream butter, shortening, and 1 cup sugar. Sift flour, 
salt and baking powder together; add alternately with milk. Add 
flavorings. Gradually add remaining 1 cup sugar to stiffly beaten 
egg whites; beat well. Fold into batter. Bake in 3 greased 8” layer 
cake pans in moderate oven 850° for 20 minutes. Cool. 

Miss Dartha Ingram 
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LEMON LAYER CAKE 


24% cups cake flour 


34% tsp. baking powder ‘1 cup milk 

1 tsp. salt 1 tsp. vanilla 

144 cups sugar 4 tsp. lemon extract 
14 cup shortening 2 eggs 


Sift dry ingredients together into mixing bowl. Add shortening 
and 24 cup milk and flavorings. Beat vigorously two minutes. Add 
remaining % cup milk and unbeaten eggs. Beat two minutes. Bake 
in two greased 8” layer cake pans in moderate oven 350° for 30 min- 


utes. Use lemon filling. Miss Dartha Ingram 
VELVET LAYER CAKE 
1% cup butter 4 tsp. salt 
1442 cups sugar 4 tsp. baking powder 
2 cups flour 14, cup water 
4 eggs 1 tsp. lemon extract 


Cream butter, add sugar gradually, creaming constantly. Add egg 
yolks and cream again. Sift together dry ingredients. Add alter- 
nately the dry ingredients and water to the first mixture; beat tho- 
roughly. Add lemon extract and last fold in beaten egg whites. 
Turn mixture into two oiled layer pans. and bake in moderate oven 
350° about 25 minutes. Mrs. C. A. Thomason 


APPLESAUCE CAKE NO. 1 


2 cups sugar aS 2 tsp. soda 
2 cups nuts (Walnuts, Pecans, 1 tsp. cinnamon 
English Walnuts) 1 tsp. nutmeg 

2 cups raisins 2 tbs. cocoa 
3Y%4 cups flour 1 
14% cups butter 2 
2 cups applesauce ) 

Take apples while hot and add butter; then add sugar. Beat 
eggs until creamy. Add flour, nuts and raisins. Bake at 375°. 


Miss Delia Yokley 
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APPLESAUCE CAKE NO. 2 


4 eggs 4‘ cups flour 

2 cups sugar 2 boxes raisins 

1 cup. butter 1 tsp. nutmeg 

2 cups applesauce 1 tsp. cinnamon 

1 tsp. soda ly |b. fruit cake mix 


Sift dry ingredients. Cream butter, and sugar. Beat in eggs. 
Add applesauce, nuts, raisins, and dry ingredients. Bake slowly in a 
moderate oven for about 3 hours. Mrs. Grady Dixon 
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APPLESAUCE CAKE NO. 3 
1% Ib. butter or good shortening 1 tsp. allspice 


2 cups sugar 1 tsp. cloves 

2 eggs lf, tsp. salt 

2 tsp. cinnamon 2 tsp. soda 

1 cup raisins 2 cups applesauce 
1 cup nuts 4 cups flour 


Cream butter and sugar; add eggs one at a time. Warm apple- 
sauce with 1 tsp. soda. Mix sifted dry ingredients; add nuts and 
raisins with the last cup of applesauce and 1 tsp. soda. Bake in tube 
or loaf pan. Bake in slow Oven. 

Mrs aie ipeieed, Jf. 


APPLESAUCE CAKE NO. 4 


2 cups sugar (white) 1% cup buttermilk 
2 cups raisins (box) 3 tsp. soda 

3 cups applesauce (quart) 2 tsp. cinnamon 
1 cup butter (abcut ¥% Ib.) 2 tsp. cloves 

4 tbs. cocoa 5 cups flour 


FILLING: Juice and rind of two lemons, 1 coconut, 2 cups 


sugar, 1% cups boiling water, 1 tbs. flour. Cook until drops in lumps 
from spoon. 


ICING: 4 cups brown sugar, stick butter, 1 cup condensed milk. 
Cook until a soft ball is formed in cold water. Take off stove and 
add 1 tsp. vanilla. Beat until thick enough for cake. 


Mrs. Archie Hine 


WALNUT CAKE 


3 cups sifted flour thod) shortening 
154 cups granulated sugar 34, cup milk 

2 tsp. baking powder 2 tsp. vanilla flavoring 
14% tsp. salt 4 eggs—unbeaten 


1 cup emulsified-type (quick. me- 1 cup very finely chopped nuts 


Have milk, eggs, shortening at room temperature. Heat oven to 
375°. Grease and flour 9” tube pan. Sift flour and next three ingre- 
dients into large bowl. Drop in shortening; pour in milk, vanilla 
flavoring, 2 of the eggs. Beat well; then add remaining two eggs; 
beat well. Fold in nuts. Turn into tube pan. Bake at 375° for one 
hour or until done. Cool in pan on wire rack 10 to 15 minutes. 

Miss Gladys Ingram 
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QUICK BUTTERSCOTCH FROSTING 


1 cup brown sugar firmly packed %4 cup milk | 

3 tbs. shortening 142 cups. sifted confectioner’s 
2 tbs. butter sugar 

Yq tsp. salt ; 


Combine brown sugar, shortening, butter, and salt in sauce pan and 
bring to boil, stirring constantly. Add milk and boil slowly three 
minutes. Cool. Add confectioner’s sugar and beat until thick enough 
to. spread.’ : Mrs. Grady Dixon’ 


CARAMEL ICING 


Cream well Boil two minutes—remove from 


2 cups brown sugar stove and beat well. 
4 cup butter Add 

Add ; Yy tbs. baking powder 
5 tbs. top milk . 1 tsp. vanilla 


Miwa eek red 


SEVEN-MINUTE FROSTING NO. 1 


2 egg whites lg tsp. salt 
2 cups brown sugar | 1 tsp. vanilla 
5 Tbsp. cold water 
Put sugar, egg whites, salt, vanilla and water in saucepan and 
heat. Do not boil Take off and beat with electric beater 7 minutes. 


Mrs. W. C. Craver 


SEVEN-MINUTE FROSTING NO. 2 


Ye cup sugar 4 tsp. cream of tartar 
1 egg white 1 tsp. vanilla 
3 tbs. water 
Put all ingredients in top of double boiler and beat with egg 
beater for seven minutes. Ready then to go on cake. 
, pay Mrs. Fred Brincefield 


CREAMY ICING 


Combine in bowl 144 tsp. vanilla 
-4 egg yolks 18 cup cream 
3 cups sifted Confectioner’s sugar 1/2 cup butter 
4 tsp. salt . 


Beat until creamy. Covers top and sides of 3 layers. 
Mrs. James S. Thore 


es 


a 
© 








Cook Book 49 








FOOL PROOF FUDGE ICING 


Place in sauce pan 2 oz. chocolate finely cut; 1% cups sugar; 7 
tbs. milk; 4 tbs. butter; 1 tbs. corn syrup; % tsp. salt. Bring slowly 
to full rolling boil, stirring constantly and_ boil briskly one minute. 
On rainy days, one and one-half minutes: Cool to lukewarm. Add 


1 tsp. vanilla and beat until thick enough to spread. 
Mrs. R. A. Reed 


LEMON FILLING 


°%4 cup sugar 1 tbs. butter 
2 tbs. corn starch 18 cup lemon juice 
YZ tsp. salt 4 cup water 
1 tbs. grated lemon rind 1 egg, beaten 


Mix sugar cornstarch, and salt very thoroughly. Add remaining 
ingredients and blend. Cook over boiling water, stirring constantly 
until thickened. Cool. Filling for two layers. 

Orange Filling: Reduce sugar to % cup. Use orange rind and 


orange juice instead of lemon and add 1 tsp. lemon juice. 
Miss Dartha Ingram 


HUNGARIAN CHOCOLATE ICING , 


1 ths. butter 14 tsp. allspice, cloves and nutmeg 
1 cup Confectioner’s sugar 14, tsp. cinnamon 
1 egg 3 squares unsweetened chocolate 


Y% cup milk —melted 


Wy tsp. vanilla 
Cream butter; blend in sugar gradually. Add eggs, milk, vanilla, 


spices, and chocolate. Beat until right consistency to spread. 
Mrs. John Johnson 


: CREAM CHEESE ICING 


Cream two 3-oz. packages cream cheese with 1% tbs. milk until 
fluffy. Sift %4 cup Confectioner’s sugar; add and beat well. Add 1 


tsp. grated lemon rind; mix well. Spread on warm cake. 
; Mrs. Lagette Woosley 
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FLUFFY FROSTING 


1 cup sugar 14, tsp. cream of tartar 
2 egg whites, unbeaten dash of salt 
4 tbs. cold water ', tsp. vanilla 


Combine sugar, egg whites, water, cream of tartar and salt in 
upper part of double boiler. Place over boiling water and beat con- 
stantly with rotary type beater until frosting will stand in peaks or 
about 7 minutes. Add vanilla. Makes about three cups. 1 cup brown 
sugar can be used in place of white sugar. : 

Mrs. Zeb V. Ashe 


ANGEL WHITE FROSTING 


2 cups granulated sugar 1 tsp. vanilla 
14 cup water 2 egg whites (beaten) 
2 tbs. light corn syrup 
Mix sugar, corn syrup, and water in sauce pan; boil until mix- 
ture spins thread; slowly pour over beaten egg whites; beat at high 
speed for 8 minutes; decrease speed to medium and continue beating 


until lukewarm. 1 tsp. of water may be added if frosting becomes 
too thick. 


Mrs. Colon E. Hine 
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COOKIES 


TEA TIME COOKIES 


1% cups flour l/ cup sugar 
174 teaspoon salt 1 egg yolk 


34 cup butter 1 teaspoon vanilla 


Sift together flour and salt and set aside. Blend together butter 
and sugar. Beat in egg yolk. Add vanilla and flour mixture. Put 


through cookie press onto ungreased cookie sheet. Bake at 375°F 
about 10 minutes. Yield 50 cookies. 


Miss Julia Thomason 


SNICKERDOODLES 


Mix 1 cup shortening (butter pre- 4% teaspoon salt 
ferably) with 14 cups white Shape into balls about size of 


sugar and 2 eggs. Add to this small walnuts and roll in mix- 
2° cups sifted flour ture of 
2 teaspoons cream of tartar 2 tbs. white sugar 


1 teaspoon soda 2 tbs. cinnamon 


Place 2 inches apart on ungreased baking sheet and bake in 
moderate oven. 


Mrs. Henry Reed 


SAND DABS 


4 cup butter 2 teaspoons water 
4 tbs Confectioner’s sugar 


2 teaspoons vanilla 
2 cups flour 


I cup finely chopped nuts 

Cream butter and sugar, add rest of ingredients and mix well. 
Pinch off bits of the dough and roll about the size of a finger. Bake 
40 to 45 minutes in oven pre-heated to 325°F. Remove from oven 
and roll in powdered sugar. 


Miss Ethel Thomason 
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ICE BOX COOKIES 


1 lb. brown sugar 1, teaspoon salt 

lf lb. butter 1 cup chopped nuts 
4 eggs, well beaten i teaspoon vanilla 
2 tablespoons baking powder 5/2 cups flour 


1 tablespoon soda 


Cream shortening and sugar; add eggs and mix well. Add flavor- 
ing. Sift flour, measure and sift with salt, baking powder, and soda. 
Add to first mixture. Add nuts; mix thoroughly and form into rolls 
2 inches in diameter. Wrap in wax paper. Chill overnight. Slice 
thin and place on slightly oiled baking sheet. Bake in hot oven 


425°F about 12 minutes. Makes 100 cookies. 
Mrs. Clifton Hastings 


REFRIGERATOR COOKIES 


1 cup soft butter 1 tsp. flavoring (vanilla, almond, 
1 cup sifted confectioner’s sugar or wintergreen) 
Mix above ingredients together thoroughly then sift together and 
stir in 
242 cups sifted flour 14, tsp. salt 
Mix thoroughly with hands. Press and mold into a long roll 
about 2” in diameter. Wrap in waxed paper, and chill until stiff 
(several hours or overnight). With thin, sharp knife, cut in thin 
slices %” to 1/16” thick. Place slices a little apart on ungreased 
baking sheet. Bake until lightly browned. Bake in moderate hot 
oven (400°F) for about 8 to 10 minutes. Makes about 6 dozen Zr 


cookies. Dough may be colored if desired. 
Mrs. Richard H. Reed 


ICE CREAM WAFERS 


VY, cup butter 3, cup flour 
1- egg 14, teaspoon flavoring 
14, teaspoon salt English walnuts 


14 cup sugar 
Blend sugar and shortening, add egg that has been well beaten. 
Add flour, which has been sifted with salt and add flavoring and 
mix. Drop on greased baking sheet like small marbles, well apart. 
Put nut meat in center and bake in oven of 400°F. for 10 to 15 min- 


LITES: 
Miss Connie Stewart 
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CHRISTMAS SPRITZ COOKIES 


1 cup shortening 1, teaspoon baking powder 

% cup sugar Dash of salt 

1 egg 1 tsp. almond extract or other 
2% cups sifted flour flavoring 


Cream shortening and add sugar gradually. Add egg unbeaten, 
mix. Sift dry ingredients and add gradually to shortening mixture. 
Add flavoring and mix. Fill cookie press and form cookies on un- 
greased cookie sheet. Bake in oven of 400°F. for 10 to 12 minutes. 


Miss Connie Stewart 


COCONUT TAFFY BARS 


1 cup shortening (half butter) 1 tsp. vanilla 
2 cups brown sugar . 4 cups sifted flour 
2 eggs 1/7 tsp. baking powder 
1 tsp. soda dissolved in 4 cup % tsp. salt 
hot water 1 cup shredded coconut 


Mix together thoroughly shortening, sugar and eggs. Stir in soda 
and water and vanilla. Sift together dry ingredients and stir in, Mix 
in coconut. Chill dough. Drop by tablespoons on cookie sheet, 
Flatten with fork into bars 14%4”x2%”, Bake in oven of 400°F. for 
8 to 10 minutes. 

Mrs. Ricks Sink 


TEA CAKES 


1 lb. brown sugar 1 tsp. soda dissolved in a little 


5 eggs sour milk 


lf, |b. butter Flour 
Beat the eggs separately. 
From Mrs. Laura Reed’s Cook Book 
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PEANUT BUTTER COOKIES 


Y% cup vegetable shortening Y) tsp. vanilla 
4 cup peanut butter 1 egg 
1, cup sugar 144 cups sifted flour 


142 cup. brown sugar, firmly '¥ tsp. salt 
packed : 1 tsp. baking powder 


Cream shortening and peanut butter; add sugars. Add flavoring 
and egg and beat until light. Add sifted dry ingredients. Mix well. 
Shape into % inch balls and place on greased cookie sheets. Press 
flat with tines of fork. Bake in moderate oven of 375°F. for 10 to 


12 minutes. 
Miss Jane Hine 


OLD FASHIONED TEA CAKES 


4 eggs 14, teaspoon salt 

3. cups brown sugar (firmly 1 tsp. (heaping) baking powder 
packed) 2 tsps. (heaping) soda 

1, |b. butter (melted) 8 cups flour or enough to make a 

1 cup buttermilk very soft dough 


1 teaspoon nutmeg 


Beat eggs, add sugar, nutmeg and cream together. Add_ butter 
and mix into first mixture; add buttermilk and mix. Mix soda, bak- 
ing powder with 2 cups of flour and stir in mixture. Add the rest 
of flour or enough to make a very soft dough. Roll aq least: one- 
fourth inch thick. Cut with a large cutter and bake in a medium 


oven of about 350 F. or until light brown. 
Mrs. Emma Stewart 
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GINGER SNAPS 


1 cup sugar 1 egg 
1 cup shortening 1 tablespoon soda 
1 cup molasses 1 tablespoon ginger 


Stiffen with flour, roll into small balls with the hands and bake. 


They will flatten with a crackled top. 
Mrs. H. W. Ingram 


OATMEAL JIM-JAMS 


1 cup butter or shortening 1 teaspoon soda 
1 cup brown sugar VY cup sour milk 
2 cups flour 2 cups ground oatmeal 


4 teaspoon salt 


Cream the butter with the sugar. Sift the flour, salt and soda 
and add with the oatmeal to the first mixture, alternately with the 
milk. If ground oatmeal is not available, rolled oats may be ground 
in a food chooper and measured after grinding. Toss on a floured 
board and roll thin. Cut in rounds. Put on greased baking sheet and 
bake in a moderate oven of 350°F. 12 to 15 minutes. When cold, put 
together like sandwiches with the following filling. 

3° lb. chopped dates or seeded °4 cup sugar 
raisins Y cup boiling water 
Cook ingredients together until thick. Cool before spreading. 
Miss Doris Vogler 


BROWNIES 
2 spuares chocolate °%4 cup flour 
48 cup shortening ', teaspoon baking powder 
1 cup sugar lf, teaspoon salt 
2 eggs 1, cup broken nuts 


Melt together over hot water, chocolate and shortening. Beat in 
the sugar and eggs. Add to this mixture the dry ingredients that 
have been sifted together. Mix in nuts. Spread in greased 8 inch 
Square pan. Bake until top has dull crust or until slight imprint is 


left when top is touched lightly with finger. Cool slightly and cut 
into squares. 


Mrs. Eugene Reed 
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OATMEAL COOKIES 


°4 cup flour 1 egg 

4 teaspoon soda 1 tablespoon water 

4 teaspoon salt 14, teaspoon vanilla 

Y cup fat _ 1% cups oatmeal, uncooked 


Y%. cup brown sugar 144 cups chocolate chips 
Y% cup granulated sugar 


Sift flour, measure, add soda and salt and sift together. Cream 
fat; gradually add sugars and cream well. Beat in egg until fluffy; 
add water and vanilla. Add sifted dry ingredients, rolled oats and 
chocolate chips. Drop from a teaspoon onto a greased baking sheet 
and bake in a moderate oven of 375°F. for about 12 minutes. 

Mrs. Glenn Thomason 


PECAN COOKIES 


(ice Box) 


1 cup brown sugar 2 teaspoons soda 
1 cup granulated sugar 4 cups flour (3 usually plenty) 
14% cups shortening 1 teaspoon vanilla 

3 beaten eggs 1 cup pecan nuts 


1 teaspoon salt 
Cream shortening with sugar. Mix in beaten egg. Sift flour, salt, 
and soda and add vanilla and nuts. Divide into three sections and 
roll each section with hands; place in refrigerator to chill. Remove 


from refrigerator and slice. Place on greased pan and bake at 350°. 
Mrs. Samuel J. Tesch 


CHOCOLATE NUT DROPS 


' cup shortening 1 teaspoon baking powder 


1 cup brown sugar 4, teaspoon soda 

1 egg 4 cup milk 

2 squares chocolate, melted 1/4, teaspoon salt 

'Y% teaspoon vanilla 14 cup nuts, chopped 


1% cups flour 


Cream shortening and brown sugar. Add egg and beat well. Add 
chocolate and vanilla. Sift together flour and dry ingredients. Add 
to first mixture, alternately with milk. Mix well and add nuts. Drop 
by teaspoons on greased baking sheet. Bake in oven of 400°F. for 


20 minutes. 
Mrs. Ricks Sink 
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CORN FLAKE MACAROONS 


2 egg whites 1 cup moist shredded cocoanut 
1 cup granulated sugar 2 cups corn flakes 
1/4, teaspoon vanilla ‘4, cup chopped nuts 


Beat the egg whites until stiff with a hand or electric beater at 
high speed. Add the sugar Prada while continuing to beat. Fold 
in the remaining ingredients with a spoon. Drop by teaspoonfuls onto 
greased or oiled cookie sheets. Bake in a moderately hot oven of 
400°F. until delicately browned. Makes about 36 macaroons. 

Mrs. Jack Crews 


NUT BUTTER BALLS 


2 cups sifted flour 1 cup butter 
1/4, cup sugar 2 teaspoons vanilla 
l% teaspoon salt 2 cups finely chopped nuts 


Sift flour, sugar and salt together. Work in butter and vanilla, 
add nuts and mix well. Shape into one-half inch balls and place on 
greased cookie sheet. Bake in oven of 325 ° F. for about 40 minutes. 


Roll in powdered sugar while warm. 
Miss Conmie Stewart 


BOSTON COOKIES 


144 cups brown sugar 1 lb. seedless raisins 
34 cup butter 142 teaspoon soda 
3 eggs, well-beaten 14, teaspoon nutmeg 
Ya teaspoon salt 4, teaspoon cloves 


2 cups sifted all-purpose flour 


Work together butter and sugar until creamy. Add beaten eggs 
and beat well. Sift the flour and salt together and add to first mix- 
ture. Add nutmeg and cloves. Add soda that has been dissolved in 
1% tablespoons of hot water. Fold in raisins and mix together tho- 
roughly. Drop by rounded teaspoonfuls onto greased or oiled cookie 
sheets. Bake in moderate oven for 10 to 12 minutes or until browned 
and firm. Mrs. Dallas F. Chappell 


NUT COOKIES 


1 eggs white 1 teaspoon vanilla 
1 cup sifted brown sugar 2 cups chopped nuts 
Beat: egg white and add brown sugar and vanilla. Mix and add 
nuts. Drop by small spoonfuls on waxed paper lined baking sheets 
and cook in oven of 300° F. for 20 to 25 minutes. 
Miss Connie Stewart 
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CRISP TEA CAKES 


ie, eggs, well beaten 2 teaspoons water 
2 cups brown sugar Vanilla to suit taste 
1 cup butter, melted © 7 cups of flour, or enough to 
1 teaspoon soda dissolved in make a stiff dough 


Cream eggs and sugar. Add butter and beat thoroughly. Add 
flavoring and soda. Mix. Then add flour enough to make a very 
stiff dough. Roll about one-eighth inch thick and cut and bake in 
hot oven of 425° F. Mrs. Grover Hedgecock 


SUGAR COOKIES 


6 to 8 cups flour 1 cup butter or shortening 
3 cups sugar, 1 white & 2 brown 1 teaspoon soda (heaping) 
2 eggs 1 teaspoon baking powder 
1 cup sour cream r 


Beat eggs, add sugar, stir in cream and add butter or shortening. 
Beat well. Sift baking powder and soda with 2 cups of flour. Add 
flour until mixture is no longer sticky and is the consistency to roll. 

} Mrs. Curtis Motsinger 


MORAVIAN CHRISTMAS CAKES 


1 at. Porto Rico molasses buttermilk 

1 Ib. brown sugar 2 tablespoons cloves 

4 |lbs# flour 2 tablespoons ginger 

6 ozs. pure lard 2 tablespoons cinnamon 

6 ozs. butter 2 tablespoons mace and more 
1 oz. soda dissolved in spices if desired 

4 tablespoons boiling water or 


Blend sugar and fat. Add molasses and soda. Sift flour and 
spices together and add to molasses mixture. Makes a stiff dough. 
Roll paper thin and bake in slow oven of 275 to 300° F. or until 
eolden brown. Mrs. C. F. Sapp 


WHITE CHRISTMAS COOKIES 


14, cup butter 3/4, teaspoon soda 

1 cup sugar, brown or white Flavoring of your choice 

2 eggs Flour sufficient to make a soft 
1144 tablespoons sour milk dough 


Cream butter and sugar and add eggs and beat well. Dissolve 
soda in cream and add to butter mixture and: add flavormeg. Mix. 
Add flour enough to make a soft dough and chill dough thoroughly 


in refrigerator and then roll and bake in moderate oven. 
Mrs. Luther Hine 
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TOLL HOUSE COOKIES AND VARIATIONS 


1, cup butter or shortening 1,4, teaspoon salt 

6 tablespoons brown sugar Drop or so of hot water 

6 tablespoons white sugar ly cup chopped nuts 

1 egg, well beaten Package of. Semi-Sweet Choco- 
1, teaspoon soda late Chips 


11, cups sifted flour 


Blend butter with sugars. Add one egg beaten whole. Add dry 
ingredients which have been sifted together. Add a few drops of hot 
water. Mix together until well blended. Lastly add chopped nuts 
and contents of package of Chocolate chips. Flavor with % teaspoon 
vanilla and drop by half teaspoons on greased cookie sheet. Bake in 
oven of 375° F. for 10 to 12 minutes. Yield: 50 cookies. 


Toll House Squares 


Prepare Toll House cookies according to above recipe. Pour 
batter into a greased waxed paper lined square pan (8’x8’x2”). Bake 
at? G90. Rotor 235) tom40 = minutes, - When “coolancutsintomsaquares 
(2:x2)).. 2¥aeid): 16ssquares: 


Toll House Oatmeal Cookies 


Reduce flour in Toll House Cookie recipe to % cup. Add 1 cup 
rolled oats (uncooked) with chocolate chips. Bake as for Toll House 
Cookies. 


Toll House Maple Syrup Cookies 


In place of water in Toll House Cookie recipe, add 3 tablespoons 
Maple syrup. Bake as for Toll House Cookies. 


Mrs. L. Doyle Chappell 
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FRUITS and VEGETABLES 


SPICED PEACHES 


1 No. 2!/% can cling peach halves 
°%, cup brown sugar, packed 
4 cup vinegar 


2 3-inch sticks of cinnamon 
1 t whole cloves 
1 t whole allspice 

Drain peaches. Add sugar, vinegar and spices to.syrup and boil 
5 minutes. Add peaches, simmer 5 minutes. Allow fruit to stand in 
pickling syrup overnight. Serve chilled. 


Mrs. Clifton Sapp 


RED APPLES 


1 dozen apples 


1% lb. cinnamon drops 
1 cup sugar 


1 cup water 
Make syrup by boiling together sugar, water, and cinnamon drops. 


Peel and core apples; drop in syrup, turning regularly so that cin- 
namon coloring will be even. Let cool. 


Serve as salad or dessert 
with whipped cream or as sweetmeat. 


Mrs. William: Hine 


POTATO O’BRIEN 


8 raw potatoes 

1 small can pimiento 
1 onion 

parsley 


Il green pepper 
2 cups milk 
salt and pepper to taste 


Chop together the potatoes, onion, peppers, pimiento, and parsley. 
Add salt and pepper to taste. Butter a baking dish and put in this 
mixture. Bake in 350° F. oven for 2% hours. 


Mrse J “Hiatt 
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BAKED CORN PUDDING 


2 slices bacon 14, t mustard 

Yo green pepper, chopped 1 cup milk 

2 onion, chopped 2 cups whole-kernel corn (canned, 
2 T flour fresh or frozen) 

1 t salt 1 beaten egg: 

Wy t paprika Buttered bread crumbs 


Fry bacon until crisp in a skillet. Remove. Pour off in excess 
of 2 T. Cook pepper and onion in fat until very lightly browned. 


Add flour, mixed with seasonings and blend. Add the milk gradually, 
stirring constantly and cook until thickened. Add corn, egg, and 
bacon which has been chopped. Pour into a greased baking dish and 
cover with buttered bread crumbs. Bake in a hot oven (400°F) 20 
minutes. Mrs. Odell Martin 


BAKED BEANS 


1 lb. dried baby lima beans 2 T syrup (well rounded) 
YY, |b. bacon (cut in pieces) 1 can tomatoes _ 

1 T brown sugar (well rounded) Sait and pepper to taste 
2 pork chops 


Soak beans overnight. Pour off water and add fresh water to 
cover. Then add all ingredients and bake in oven (350 ) or cook 
slowly in deep well cooker. Stir often. Mrs. O. E. Stimpson 


STUFFED SQUASH 


Parboil until tender 3 medium size squashes. Scoop out center 
in bowl; chop fine. Add to chopped squash, % cup bread crumbs, 
} slightly beaten egg, a little salt and butter; mix lightly. Fill 
hollowed out centers of squash with stuffing and garnish with grated 
cheese. Place in baking pan and bake in moderate oven (350°F) 20 
minutes or until stuffing is browned. Mrs. Clifton Hastings 


HONEYED SWEET POTATOES 


114% lbs. sweet potatoes 2 T lemon juice 
1 t salt 1% t lemon rind 
3 T margerine 1 T maraschino cherries 


~W%, cup honey 

Wash, peel and cut potatoes into crosswise slices % inch thick, 
sprinkle with salt and brown on both sides in hot butter. Cover and 
cook 8 to 10 minutes or until tender. Combine remaining ingredients 
and pour over potatoes, cover and simmer 5 minutes or longer. Gar- 
nish with cherries. Serves 4. Mrs. Ivey Hine 
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CHEESED NEW POTATOES 
x 


2 lbs. medium new white potatoes 1 cup grated American cheddar 
% t salt cheese 
Y% t black pepper WY cup light cream or top milk 


Cook whole potatoes until tender. Peel and place in a shallow 
baking dish. Sprinkle with salt and pepper and then the grated 
cheese. Pour the cream over all. Bake in moderate oven (325°F) 


for 25-30 minutes or until thoroughly hot and lightlv browned. 
Mrs. James Thore 


CAULIFLOWER SPECIAL 


1 medium size head cauliflower. Break into pieces and cook in 
salt water until tender. Pour following sauce over cooked cauliflower 
and serve. 


144 t butter 1 cup milk 
2 t flour 2 T tomato catsup 
Y% t salt and dash of pepper 1 t horseraddish 


Melt butter and blend flour, salt and pepper. Add milk and cook 
until it thickens. Add catsup and horseraddish and stir until blended. 
Mrs. David H. Conrad 


COOKED SLAW 


(Grannie Martin’s favorite recipe) 


2 Ib. cabbage 3 T sugar 
1 handfull salt 1 cup hot water 
1, cup lard 14 cup vinegar 


3 level T flour 
Shread and bruise cabbage with the salt. Squeeze out the juice. 
Melt the lard in cooker over fire. Add flour to lard and let all dis- 
solve and cook up. Leave over fire and add water, stir; add cabbage. 
Mix good. Add sugar and vinegar. "Let cook for 5 minutes. Add 
onion, if desired. Mrs. Erastus Martin 


HOT CABBAGE SLAW 


4 to 5 cups cabbage, coursely 3 T flour 


chopped 1 t sugar 
about 11 cups boiling water 3 T meat drippings, butter or 
18 cup vinegar margerine 


Cook cabbage in boling sialted water for five to eight minutes. 
Make a smooth paste from the vinegar and flour and add some of the 
liquid from the cabbage. Pour back over cabbage with sugar and 


meat drippings. Heat and serve. 
Mrs. Paul Kimball 
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CREOLE CABBAGE 


1 small onion, minced Zui tat 
1 small pepper, cut in strips 1 Ib. shredded cabbage 
1 cup canned tomatoes or juice 1 t salt, dash of pepper 


Cook the onion and green pepper in a saucepan with fat until 
onions are yellow. Add cabbage, salt, pepper and tomatoes. Simmer 
until the cabbage is just tender. About 15 minutes. Season if neces- 


sary. Serves3. to 4. 
Mrs. Paul Mosteller 


SCALLOPED TOMATOES 


2 cups stewed, sliced, fresh or salt and pepper 
canned tomatoes Sei Prat 
2 cups dry bread, cubed 
Arrange tomatoes and bread in alternate layers in a greased bak- 
ing dish; sprinkle each layer with salt and pepper. Top layer should 
be of bread. Pour melted fat over top (bacon fat is good). Bake 
uncovered in moderate oven (370°F) for about 20 minutes. Serves 


4 to. 6. 
Mrs. Paul Mosteller 


CORN FRITTERS 


3 eggs (separated) Ys t pepper 
1% cup cooked corn 14 cup sifted flour 
1, t sali 6 T fat or salad oil 


Beat egg yolks until light, then add the corn, seasonings and 
flour. Lastly fold in stiffly beaten egg whites. Drop by spoontuls 
onto hot fat in a skillet. Cook on both sides until brown and done. 

Mrs. James S. Thore 
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MEATS and MEAT SUBSTITUTES 


BAKED HAM (Tenderized) 


Allow about % Ib. ham per person. The shank end of ham is 
best buy. 

Remove skin of ham, score the fat surface in squares or diamonds. 
Stick whole cloves in each square or diamond. ‘ 

Combine % cup brown sugar and enough Seven-Up to make a 
thick paste. Spread this mixture. over scored side of ham. Place 
ham in large pan. Pour remaining Seven-Up in bottom of pan but 
not on ham. Cover with a did’ or aluminum foil.- Bake in moderate 
. oven 325° allowing 15° minutés’ per |b. “If ham is very-cold allow 5 
minutes: more per lb. in baking. Baste ham two or three times while 
baking. About % hour before baking is finished, remove cover and 
let ham brown. Remove from oven. Let ham get completely cold 


before slicing. 
Mrs. Raleigh Ingram 


ONE MEAT DISH 


4 pes. Steak 4 medium size onions 

4 medium size potatoes 4 medium size carrots 
Brown steak in half fat and half butter. -Season well. Add un- 
cooked potatoes, onions, and carrots. Cover with water, dot well with 
butter, and add more seasoning. Cook until vegetables are done. 


Should be cooked in large cast-iron pan with lid. 


Mrs. Eugene A. Reed 
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BARBECUE SAUCE 


4 tbsp. chopped onion 1 tsp. paprika. 
°/, cup water 1 tsp. chili powder 
3 tbsp. vinegar 1 can condensed tomato soup 
1 tbsp. salt 2 tbsp. Worcestershire sauce 
Combine all the ingredients. Heat and use as a sauce for basting 
meats while cooking or serve on cooked meats. For a very hot sauce, 
add % teaspoon pepper, %4 teaspoon cinnamon and pinch of cloves. 


10 servings. 
Mrs. Paul Mosteller 


MEAT LOAF WITH TOMATO SAUCE 


114% lbs. ground beef 4, tsp. pepper 
1 cup fresh bread crumbs 4 can tomato sauce 
1 medium-sized onion, chopped 1 egg beaten 


11% tsp. salt 


Mix ingredients lightly and form a loaf. Place in a shallow pan 
in moderate oven (350°). While it is starting to bake, combine the 
following to make a tart sweet sauce. 

14% can tomato sauce 2 ths. brown sugar or molasses 
2 tbs. vinegar 2 tbs. prepared mustard 
1 cup water 
Pour over meat loaf in oven; continue baking 1% hours, basting 


occasionally. Serves 6. 
NUE ZS | ewal: Hauke 





MEAT. LOAF NO. 1 


3 cups ground meat 1 cup bread crumbs 

1 or 2 eggs 2 slices bacon, chopped finely or 
1 tsp. chopped parsley 2 tsp. butter 

1 slice onion finely minced 


Mix thoroughly; press into a greased bread pan. Bake in moderate 
oven 350° for 30 to 40 minutes. Serve meat loaf with 1 cup white 
sauce containing chopped parsley or chopped hard boiled egg. Serve 


meat loaf with or without tomato sauce. 
Miss Carolyn Sue Hatt 
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MEAT LOAF NO. 2 


21% Ibs. ground beef 1 tbs. salt 

ly lb. smoked ham, ground lI, tsp. baking powder 
14 cup chopped onions 2 eggs, well beaten 

2 tbs. prepared mustard 144 cups milk 


1 cup cracker crumbs 


Place all ingredients in mixing bowl, blend thoroughly. Shape 


into loaf. Bake over low heat 1 hour 10 minutes. 
Mrs. Paul Kimball 


MEAT LOAF NO. 3 


2 Ib. beef, ground 2 cups bread crumbs 

1 lb. fresh pork, ground YY, cup milk 

1 teaspoon salt 1g cup tomato catsup 

dash of pepper 1 tsp.. Worcestershire sauce 


2 eggs, slightly beaten 


Combine beef and pork. Add salt, pepper, eggs. Moisten bread 
crumbs in milk and add to mixture. Add catsup and Worcestershire 
sauce. Shape in loaf. Place in moderate oven and bake 1% hours. 

Mrs. Luther Festerman 


SAVORY MEAT LOAF 


2 thin 2” slices salt pork, diced 1 small onion, finely chopped 
4 cup tapioca 22 teaspoons salt 

2 cups canned tomatoz: Vy teaspoon pepper 

2 Ibs. round beef, ground 


Fry out salt pork until golden brown. Add pork and drippings 
to other ingredients and mix. Bake in loaf pan in hot oven (450°) 
for 15 minutes; decrease heat to 350°. Bake 30 minutes longer, or 
until done. Serve hot or cold. Garnish with parsley. Serves 10. 

Mrs. H. S. Vogler 


SALMON LOAF NO. 1 


2 cups flaked salmon 2 tsp. grated onion 

3 tbs. salmon liquid 18 cup condensed milk 
144, cups bread crumbs lf, tsp. salt 

1 unbeaten egg sg tsp. pepper 


Grease one quart loaf pan. Dust with flour. Mix the ingredients 
in order given. Mix well and pack into loaf pan. Bake in moderately 
slow oven, 350°, 35 minutes or until firm. Whén done, loosen from 
sides of pan with knife and let set in pan 5 minutes. 


Mrs. Odell Martin 
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SALMON LOAF NO. 2 





1 Ib. can salmon 2 tsp. lemon juice 

%, cup milk 1 tsp. salt 

14%. cups soft bread crumbs dash pepper 

4 tsp. India Relish : 2 eggs, slightly beaten 


Open salmon and lift bones from the mixture. Flake. Add milk 
to slightly beaten eggs and mix well. Add to remaining ingredients. 
Pack into a greased small loaf pan. Bake in a moderate oven, 375°, 
for 25 to 30 minutes, or until firm and browned. 

Mrs. Clifton Jones 


TUNA CURRY 


1 can Tuna Fish 1 green pepper (cut in small 
1 large can tomatoes pieces) 

1 cup cooked rice 1 tsp. salt 

1 onion (diced) VW, tsp. pepper | 


1 tsp. curry powder 
Brown onion and green pepper in one tbs. shortening. Add _ to- 
matoes, tuna fish and rice. Season with salt, pepper and curry pow- 
der. Cook over low heat until kind of thick, about ™% hour. Stir 


occasionally. 
Mrs. David H. Conrad 


BARBECUED SPARERIBS 


2 to 3 Ibs. ribs, pork 1/4, tsp. poultry seasoning 
11, tsp. salt 1 small onion ~ 
VY, tsp. pepper 1 8-oz. can tomato sauce 
-Yy tsp. paprika 1 cup water 
l/, tsp. chili powder = 1 tsp. sugar 


Trim excess fat from ribs; place in large shallow baking dish so 
that ribs are in a single layer if possible, for easier handling; mix 
and measure seasonings and spices together. Sprinkle generously over 
both sides of ribs; slice onion on top and pour tomato sauce over 
all and water and sprinkle sugar over sauce. Bake in a moderate 
oven (350°F) for about 3 hours until very tender. Baste often and 
turn ribs, if necessary. Add more water if needed but sauce should 


be thick enough to cling to meat when done. 4 to 6 servings. 
Mrs. Ivey Hine 
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~ ONE-DISH MEAL 


1 lb. ground steak (any kind of 1 teaspoon salt 


ground meat) dasky of pepper, black 
1 cup sliced onions aay 1 green pepper, sliced (optional) 
1 can Pork and Beans 2 tablespoons bacon grease 


1 can tomato soup 
Brown meat in bacon grease. Put one layer of meat in greased 
casserole; one can of Pork and Beans; a layer of onion, layer of 
green pepper; and layer’of meat. Last add can of tomato soup. Bake 


in 350°F oven for one hour. 
Mrs. David H. Conrad 


GOULOSH 
1144 lb. ground round steak lf, pod green pepper 
1 small can tomatoes 1 large omon 


1 small pkg. maccaroni 
Brown pepper and onion in half fat and half butter. Add steak, 
season and brown. Add tomatoes and cooked maccaroni. Cook com- 


bination about five minutes. Serve hot. 
Mrs. Eugene A. Reed 


SPANISH HAMBURGER 
(Recipe fills 100 big buns.) 


8 lbs. hamburger (lean) 2 small onions (chopped fine) 
1 qt. tomato juice 1 tbs. celery seed 

1 qt. sweet milk Toei 1 tbs. black pepper 

6 eggs (beaten in sweet milk) 3 tbs. salt or more 


24% cups cracker crumbs 


Put meat in pan 2” deep. Meat should be about %” thick in pan. 
Bake two hours or a little longer. If it gets too dry, add a little milk. 


‘Mrs. Frank Pfaff 


HAMBURGER 
1 lb. Hamburger 1 onion 
4 slices bread : 1 raw Irish Potato 
1 egg _ Salt and pepper 


Mix hamburger with egg. Toast bread; then break up in small 
pieces in bowl. Pour enough milk over bread to soak up good. Then 
add onion and grated raw Irish Potato, salt and pepper. Mix well. 


Then make out patties and fry in deep fat. 
Ma, Bt: Mrs. Paul Kimball 
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HAMBURGER SAUCE 


1 Ib. hamburger meat of Salt and pepper to taste 
1 bottle tomato catsup Water to cover 

1 . ¢ 

lf, stick butter 


Put hamburger meat in cold water and stir well. Boil slowly for 
about 45 minutes. 


Mrs. Russell Hine 


CHILI CON CARNE 
¥Y, lb. Hamburger 1 small onion 
1 can kidney beans ly bottle catsup 


Fry diced onion brown, add hamburger, cook until brown. Then 
add kidney beans and catsup and cook slowly for at least 20 minutes. 
Mrs. O. E. Stimpson 


CHILI 
1 Ib. ground meat 3 tbs. Worchestershire Sauce 
1 qt. tomato juice Juice of 1 lemon 
1 tsp. salt 3 or 4 slices of rind for flavor 
1 bottle catsup a little red pepper, if desired 


2 tbs. Chili Powder 


Brown meat in pan. Add to tomato juice and let cook until well 
done. Add other ingredients and let simmer 15 to 20 minutes. 
Mrs. Grady: Dixon 


PORK-HAM LUNCHEON MEAT WITH RAISIN SAUCE 


1 12-0z. can pork-ham luncheon 2 cup seedless raisins 


meat, sliced 1 tbs. butter 
2 tbs. cornstarch 14, cup orange juice 
1, cup brown sugar Juice and gated peel of 2 lemon 
1 cup water Dash of salt 


Raisin sauce: Blend cornstarch and brown sugar; gradually add 
water. Cook over low heat until smooth and thick, stirring constantly. 
Add raisins; cook slowly 15 minutes. Add butter, orange juice, lemon 
juice and peel, and salt; serve over luncheon meat which has been 


browned in broiler or skillet. 
Mrs. Jack Crews 
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OVEN BARBECUED CHICKEN 


Select nice plump young friers, weighing from 2% LO) OP LDSseeeacn: 
Dress. Cut in halves lengthwise, or quarters. Salt and pepper them. 
Arrange them in single layers, skin side up in roasting pan. Pour in 
enough hot water to cover bottom of pan. Slice 1 medium size onion 
per chicken over) them, “placing »a slice; undér the. winest aud» legs. 
Place fryers in oven, uncovered, which has been heated to 350°. Bake 
for % hour. Remove from oven. Turn each piece carefully over. 
Place in a@yen for another % hour at 350°. ‘Sauce ‘for chicken can 
be made the day before or while the fryers are baking. 


li2"cups canned tomato juice in a sauce pan. 


Stir in— Add— 
4 tsp. cayenne pepper °4 cup apple vinegar 
2 tsp. salt 3 peeled cloves of Garlic cut in 
Y% tsp. black pepper pieces 
14 tsp. powdered mustard 3 tbs. Butter 
4\% tsp. Worchestershire sauce 1 tsp. Sugar 
1 Bay Leaf 


Simmer the sauce for 10 minutes. Stir to mix ingredients. When 
the fryers have baked a full hour, % hour on each side, remove from 
oven. Pour ‘off all but % cup of liquid in bottom of pan. Turn 
fryers, skin side up and pour hot sauce over all of it. Place the 
fryers back in the 350° oven. Bake 1 hour longer, or until it forks 
done. During this time, baste frequently with sauce from bottom of 


pan. 
Miss Pena Stewart 


SPANISH RICE SAUCE 


1 lb. ground beef flour for meat 
2 or 3 onions Salt 

1 small can tomatoes 2 tbs. fat 

1 pod sweet pepper 1 cup water 


Add lard to frying pan. Sprinkle flour and salt over meat. Add 
meat and chopped onions to hot grease and brown. Add 1 cup water. 


Add tomato and sweet pepper. Cover and cook slowly. 
(Concluded on next page) 
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RICE 


142 cup rice 2 tsp. salt 
2 qts. water . 
Boil water, add salt. Sprinkle rice which has been washed in 
cold water, into boiling water. Boil rapidly 20 minutes. Drain off 


water. Rinse starch off rice with water. Drain. 
Mrs. hs ee Hine 


CHICKEN PIE NO. 1 *h 
(My Own Recipe) 
3 cups flour % tsp. soda 
1 scant cup Crisco or lard Yo cup buttermilk (or little more) 
1 tsp. salt Makes crust for 1 large pie) 
Filling 

2 cups chicken taken off bone dash of black pepper ws 
1% cups broth A little butter 


1 tbs. flour 


; Bake about 50 minutes in 350° oven. Makes one large pie in 10” 
dish, 24%” deep. Mrs. Fred Reed € 


CHICKEN PIE NO. 2 


Pie Crust: °¥4 cup shortening 
2% cups flour 1 tsp. salt 
Ya cup cold water Ys tsp. baking powder 


Divide dough in halves for top and bottom crusts. 
2 cups cooked chicken cut in 1” ¥/ tsp. flour 
pieces dash of pepper 
144 cups rich broth 1 tablespoon butter 
Line one 9-inch pie dish with unbaked pastry. Place in this the 
chicken and broth; sprinkle with flour, pepper and dot with butter. 
Cover with other half of dough and seal edges thoroughly. Take 
one tablespoon of soft (not melted) butter and’ two tablespoons flour 
and nux until it-can be sprinkled over the top crust like crumbs of 


bread. Bake until-a. golden brown in hot oven. 
Mrs. Henry Reed 


CHICKEN LOAF 


1 grown chicken cut up like chic- 6 eggs (boiled and chipped) 
ken salad. 4 eggs (beaten). 
1% Ib. crackers rolled fine Salt and pepper 
1 qt. chicken broth 
Bake in oven in long pan, 11%x7%. -Cut in squares and serve hot. 
Mrs. Frank Pfaff 
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CHICKEN CHOW MEIN 
(My Own Recipe) 


1 cup cooked chicken (boned) 2 tbs. cornstarch 
2 cups chicken broth 3 tbs. soy sauce 
2 cups thinly sliced celery Salt and pepper to taste 


14% cup sliced onions 


Add the celery and onions to the chicken and broth, and salt and 
pepper. Cook covered until the vegetables are tender. Mix corn- 
starch with soy sauce, and add to the hot mixture stirring constantly. 
Let simmer until slightly thickened. To serve, arrange canned fried 
noodles on plates. Over this, put a generous serving of the Chow 
Mein, and top with % cup of cooked rice. Serve with soy sauce. 

= Mrs. Jack Crews 


CHICKEN A LA KING 


1 can Cream of Mushroom Soup’ 1 cup pimiento (cut in strips 3” 
14 cup top milk wide by 1” long 
- 1 cup diced cooked chicken 1 egg yolk 
Empty can cream mushroom soup into a sauce pan and stir well. 
Add % cup cold top milk gradually, stirring constantly. Heat to the 
boiling point and add the diced chicken and pimento. Then add the 4 
beaten egg yolk which has been diluted with some of the hot sauce. ? 
Heat but do not boil and serve on toast or patty shells. 
Mrs. Grady Dixon 


WHOLE CRANBERRY SAUCE 


1 cup light syrup 1 Ib. cranberries 
1, cup sugar Juice and grate rind of 1 orange 
1 cup water 


Boil syrup, sugar and water together 5 minutes. Add cranberries, 
orange rind and juice and boil gently without stirring until skins pop 
open, about 5 minutes. Remove from heat and allow sauce to remain 
in saucepan until cold. Do not stir while warm. 

Mrs. Thomas Kimball 


SPAGHETTI 
1 Ib. Hamburger 14, lb. cheese (sharp) 
1 chopped pepper 2 cans tomato soup 
1 chopped onion 1 pkg. of spaghetti 


Cook spaghetti and drain. Add other ingredients to spaghetti 
and cook slowly, stirring often. Mrs. O. E. Stimpson 
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‘SPAGHETTI WITH MEAT SAUCE 


1 lb. ground beef Worchestershire sauce or catsup 
1 green pepper 1 box thin spaghetti __ . 

1 onion 17 cup grated cheddar cheese (or 
1 quart tomatoes ether rich-flavored ~American 
Salt and pepper cheese.) 


Brown ground beef in a little fat. in heavy frying pan. Add chop- 
ped pepper and onion. Add tomatoes and simmer at least. an hour. 
Season to taste... Cook spaghetti according to instructions on pack- 
age., Place on platter; sprinkle with grated cheese, and cover with 


meat sauce. Serve very hot. Mrs. Raymond Ebert 
ESCALLOPED EGGS ‘< 
3 hard-cooked eggs 34, cup cooked materials; ground 
2 cups white sauce ham, flaked fish, crabmeat, or 
-l4 cup bread crumbs chopped chicken. 


1 tablespoon butter 
| Arrange alternate layers of sliced eggs and other cooked material 
in a butter: baking dish. Pour white sauce over the mixture, “cover 


with bread crumbs, dot with butter and brown in a moderate oven” 
Mrs. Bobby Snipes 


FRANKFURTERS BAKED WITH POTATO SALAD . 
3% |b. frankfurters 4 tbs. butter or margarine 
1 egg 14, cup chopped celery 
4 cups mashed potatoes 14, cup chopped onions 
1 ths. prepared mustard Salt and pepper to taste 
2 ths. vinegar 


Beat egg and add to potatoes. Add remaining ingredients and 
mix thoroughly. Place in casserole and bake in 350° oven 30 minutes. 


Top with frankfurters and bake for 10 minutes longer to heat franks. 
Mrs. Lagette Woosley 


BAKED SQUASH 
(A Meat Substitute with a Vegetable Dinner) 


2 cups steamed squash 1g cup grated cheese 
1 hard boiled egg Cream 

1 tsp. minced onion Butter 

14, cup cracker crumbs Salt and pepper 


Combine squash with chopped egg, onion, cracker crumbs, and 
cheese. Add a little cream and seasoning. Place in greased casserole 
and dot with butter. The amount of cream and cracker crumbs will 
vary because of “watery” condition of squash. Onion and cheese pro- 
portions may be increased or lessened to suit the family’s taste. Bake 
+n moderate oven until it begins to brown. Mrs. Raymond Ebert 
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HAMBURGER STEAK WITH MUSHROOM SOUP 


1 lb. Hamburger Steak 1 Egg 
1 can Mushroom soup Salt and pepper 
1 Onion—chopped (optional) 

Mix Hamburger steak, onion, egg, salt and pepper. Make into 
patties and brown in hot fat. Put browned patties in casserole and 
add mushroom soup and % can of water. Bake in oven 375° about 
4) minutes. Miss Ethel Thomason 


_ AMERICAN CHOP SUEY 


1 Ib. ground beef 1 can tomato soup or 
2 cups cooked spaghetti 1 can cooked tomatoes 
1 large onion cut fine Salt and pepper 


Cook onion slowly in frying pan until tender. Add ground beef 
a little at a time, mashing with a fork until crumbly and browning 
thoroughly. Add tomatoes or tomato soup and spaghetti and mix well. 
Serve hot. Mrs. Clifton Sapp 


CHEESE SOUFFLE 


3 eggs l tsp. salt 
1 cup milk 1 tbs. fat 

1 cup grated cheese pepper 

1 cup bread crumbs 


Scald milk and pour it over the bread crumbs. Add the fat, 
cheese, salt. Beat yolks and whites separately. First, add beaten 
yolks to the cheese mixture and then fold in the egg whites. Put in 
baking dish and bake until firm. 350°. Mrs. William Hine 
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PASTRIES and DESSERTS 


FLAKY PIE CRUST 


2%, cups sifted all-purpose flour °%4 cup shortening 
34, teaspoon salt 6 to 7 tablespoons ice water 
Sift flour and salt together. Blend shortening with dry ingre- 
dients. Sprinkle water, a few drops at a time, over mixture, working 
ie en lightly until all particles are moistened and in small lumps. 
Divide in half; form two balls. Wrap in waxed paper and chill for 
ene chour. ~.Bake as directed in’ individual wecipe for pie... ° Makes 


enough for two crusts. 
Mrs. Richard H. Reed 


WHOLE WHEAT PASTRY 


14% cups sifted whole wheat flour Ye cup shortening 
ly teaspoon salt Ice water 
Sift flour and salt. Cut in shortening. Add enough ice water to 
hold together. Chill thoroughly. Roll to size desired. 
Mrs. Clifton Jones 


BUTTERMILK AND SODA PIE CRUST 


(For 2 pie crusts) 


1142 cups flour 2 or 3 tablespoons buttermilk 
1 teaspoon salt 2 tablespoons (scant) lard 


Soda (good size pinch) 
Mrs. Roy C. Pulliam 
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HOT WATER PASTRY 


14% cups flour 7 tablespoons shortening 
VY teaspoon salt 4 teaspoon baking powder 
VY cup boiling water 


Sift flour, salt and baking powder together. Pour boiling water 
over shortening in mixing bowl and beat until smooth. Sift in dry 
ingredients. Beat until mixture forms a smooth ball. Chill thoroughly. 
Roll one-eighth inch thick and shape in pie pan. 

; Mrs. Clifton Hastings 


GRAHAM CRACKER PIE CRUST 


16 graham crackers, rolled fine 14, cup butter, softened 
Y4 cup white sugar 
Mix above ingredients in bowl and put in glass pie plate. Use 
spoon and spread. Then add filling and put meringue on top. Return 


to oven and brown. 
_Mrs. Walter W. Hine 


BLUEBERRY PIE 


Drain juice from pint can of blueberries. Put juice in saucepan, 
add 2 tablespoons butter, 2 tablespoons flour and % cup sugar. (Dis- 
solve flour well). Cook these ingredients until they reach a rather 
thick consistency. Remove the pan from stove and add the berries 
to this thickened juice. Pour this mixture into a baked pastry shell. 
Make meringue using 3 egg whites, beaten stiffly with 3 tablespoons 
sugar. Cover pie with meringue and brown in oven of 350° F. 

Mrs. Clifton Sapp 


APPLE CHEESE PIE 


1 cup sugar 1 quart peeled, sliced apples 
3% cup water Baked 9-inch pie shell 
Juice of 1 lemon 1 cup grated cheese 


Combine sugar, water and lemon juice in saucepan and bring to 
boil. Then 2dd sliced apples and simmer, covered, until apples are 
‘soft, stirring carefully and occasionally. Arrange apples in the baked 
pastry shell and sprinkle the grated cheese ‘over the top. Place under 
boiler to toast cheese topping, if desired, or serve without toasting. 
Serve pie warm or cold as preferred. Serves 6. 

Miss Dartha Ingram 
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BANANA CREAM PIE 


°4 cup sugar 1/4, teaspoon vanilla 

18 cup flour 2 tablespoons butter 

1g teaspoon salt 1 cup shredded coconut 
2 cups scalded milk 2 bananas 


Combine butter and sugar, salt, eggs and flour. Add milk slowly, 
stirring constantly. Cook over hot water until thick and smooth. 
Cool: sAdd eflavoring.) <Put.a slayer.-OLs batanasmotmba couple smell, 
sprinkle with shredded coconut, cover with half of filling; another 
layer of bananas and cocoanut and remainder of filling. Serve with 


whipped cream. 
Mrs. Clarence Boyan 


CHERRY PIE 


1 can sour cherries 1 tablespoon flour 

1 cup sugar 1 teaspoon butter 
Put. cherries, sugar, flour and butter into a pan. “Let this heat 
enough to thicken flour. Pour into pie crust. Cover the top crust with 


sugar. 
Mrs. B. L. Stewart 


BUTTERSCOTCH PIE NO. 1 


3 egg yolks 4 teaspoon salt 

1 cup brown sugar 3 tablespoons butter 
32 tablespoons cornstarch 1 teaspoon vanilla 

2 cups milk 


Beat egg yolks with sugar; mix cornstarch with a little water to 
make a smooth paste; add the first mixture, then add milk and salt. 
Cook in double boiler until thick, stirring constantly. Remove from 
fire and add butter and vanilla. Cool; pour into baked pie crust. Top 

‘with meringue or whipped cream. If topped with meringue, bake in 
325°F oven for 10-15 minutes or until brown. Makes one 9-inch pie. 
Mrs. Wiliam Weavil 


BUTTERSCOTCH PIE NO. 2 


2 cups brown sugar 1 teaspoon flour 
4 egg yolks ‘ 1 teaspoon vanilla 
1 cup sweet milk 2 tablespoons butter 


Mix and pour into unbaked pie shell and bake in moderately hot 
oven. 


Mrs. Norman Willard 
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BUTTERSCOTCH PIE NO. 3 


1 cup brown sugar 1 cup milk 
2 tablespoons flour 4 2 tablespoons butter 
4 teaspoon salt 2 egg yolks 


~ Boil in heavy saucepan until thick. Add 1 tablespoon vanilla and 
mix. One cup of shredded coconut may be added if desired. Use 
egg whites for meringue. 


Mrs. Walter W. Hines 


RAISIN SPICE FILLING 


(for pies or tarts) 


144 cups seedless raisins lf, teaspoon salt 
1 cup grated apple 14, teaspoon nutmeg 
3 tablespoons shortening 14, teaspoon cinnamon 


2 tablespoons grated lemon rind Dash of cloves 
ee tablespoons honey 14, cup chopped walnuts 
14, cup cider 


Mix ingredients in a saucepan and cook until thick, about 20 
minutes. Yields about one and three-fourths cups filling. 


Mrs. E. N. Hine, Jr. 


RHUBARB PIE 


1 egg, well beaten 4 cup cracker crumbs 
cup sugar 4 cup raisins (optional) 
1 cup finely sliced rhubarb 2 tablespoons butter 


Combine sugar and eggs. Add rhubarb, crumbs. few grains salt, 
raisins and butter and mix thoroughly. Pour into pastry lined pie 
plate. Cover with top crust. Bake at 245° F. for about 45 minutes. 

Mrs. Fred Brincefield 


MINCEMEAT PIE 
(Makes 19 pies) 


3 Ibs. neck of beef Sugar to taste—approx. 2 lbs. 

1 Ib. currants 1 teaspoon salt 

1 Ib. raisins lV, gal. cider 

Small piece of citron Cinnamon, cloves and nutmeg to 
1 Ib. suet taste 


1 qt. chopped apples 
Chop beef, raisins, citron, apples and suet. Combine all ingre- 
Micnts andemix well. This keeps well and is,better than commercial 


mincemeat since it has meat in it. . ae 
Mrs. John McCuiston 
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FRUIT COBBLER 


1 cup flour WY cup milk 

46 cup sugar 1 egg, beaten 

ly teaspoon salt 1 tablespoon butter, melted 

1 teaspoon baking powder Fresh or canned fruit, sweetened 


Heat fruit to boiling and sweeten to taste. Sift flour, baking 
powder, sugar, and salt into mixing bowl. Add milk, beaten egg and 
melted butter. Mix lightly. Arrange fruit in bottom of baking dish. 
Spread batter over hot fruit. Bake in a hot oven of 400 °F. until 
brown. Serve with fruit sauce or -cream. Mrs. Luther Hine 


CHOCOLATE PIE NO. 1° (Original) 


1 cup sugar 3 tablespoons cocoa 
1 cup condensed milk 3 tablespoons butter 
1 cup sweet milk 1 teaspoon vanilla 
3 erg yolks ' teaspoon salt 

3 tbs. cornstarch (heaping) 


Blend *stiwar, cornstarch, cocoasandmsalt,.=beateeco -yolksin sink 
thoroughly, add to first mixture. Pour into double boiler and _ stir 
constantly. Add butter and vanilla when mixture begins to thicken. 
When thick remove from heat and pour into a baked pie shell. Cover 
with meringue. Mrs. Ralph Woosley 


CHOCOLATE PIE NO. 2 


2 tablespoons f'our 1 square chocolate (chipped) 
2 tablespoons cornstarch 2 cups milk 

4% teaspoon salt 2 eggs, separated 2 
14 cup sugar 1 teaspoon vanilla 


Blend dry ingredients. Add chipped chocolate and milk. Place 
over direct heat, stirrine constantly. Mixture will look curdled until 
chocolate melts. After mixture thickens, add small amount of hot 
mixture to egg yolks, then add yolks to mixture, stirring vigorously 
until blended. Continue cooking for 2 minutes. Lastly add vanilla. 
Pour into baked pie shell. Top with meringue. Mrs. Pete Smith 


CHOCOLATE CREAM PIE 


3 squares chocolate, finely cut 2 tablespoons butter 
2% cups cold milk 1 cup sugar 

4 egg yolks, beaten Z teaspoons vanilla 
4 tablespoons flour '4, teaspoon salt 


Add chocolate to milk and heat in double boiler. When chocolate 
is melted, beat until well blended. Combine flour, sugar and _ salt. 
Add to egg yolks. Pour small amount of chocolate mixture over ege 
mixture, stirring vigorously. Return to double boiler and cook until 


thick, stirring constantly. Add -butter and vanilla, cool and pour 


into pie shell. Mrs. Carl Ingram 
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COCONUT~ PUMPKIN PIE 


144 cups cooked pumpkin 2 egg yolks 

1 cup rich milk 1, tsp.. cinnamon 

1 cup sugar 1 tbs. butter or butter substitute 
4 tsp. salt : 14-1 cup shredded coconut 


Other spices can be substituted for cinnamon. Combine ingre- 
dients. Mix thoroughly. Pour into unbaked pastry shell. Bake in 
hot oven (425°F) for about 45 minutes, or until an inserted knife 
comes out clean. Cover with meringue made of two egg whites, 2-3 
teaspoons sugar, % to % teaspoon baking powder, and sprinkle with 
coconut. Return to oven at 325°F and bake about 10 minutes or 


until light brown. Makes one 9-inch pie. 
Mrs. William Weavil 


COCONUT BUTTERSCOTCH PIE 


°%4 cup flour 3 egg yolks, slightly beaten 
14 cups brown sugar 4 tablespoons butter 

4 teaspoon salt 144 teaspoons vanilla 

3 cups milk, scalded 1 cup coconut 


Combine flour, sugar and salt. Add milk gradually, place in double 
boiler, and cook until thickened, stirring constantly. Pour small 
amount of mixture over egg yolks, return to double boiler and cook 
3 to 4 minutes longer. Remove from fire; add butter, vanilla and 
coconut. Cool and pour into baked pie shell. Top with meringue 
made of 6 tablespoons sugar, 3 egg whites, stiffly beaten and sprinkle 
with % cup cocoanut. Bake in moderate oven 12 to 15 minutes until 


delicately brown. 
Mrs. L. Doyle Chappell 


COCONUT CUSTARD PIE 


. % cup sugar 1 tablespoon lemon juice 
1 cup milk 2 tablespoons butter 
2 cups grated coconut 3 eggs 


2 tablespoons cornstarch 
Mix cornstarch, sugar and milk together. Separate eggs, add 
yolks to milk and sugar and cook in double boiler until it begins to 
thicken. Add butter, coconut and lemon juice. Stir constantly, unt’ 
thick enough for pie. Pour into baked crust. Make meringue of egg 
whites, using 3 tablespoons of sugar. Puteover gop and bake in slow 


oven until brown or about 10 minutes. 
Mrs. Russell Hine 
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COCONUT CREAM PIE 


9-inch pie pan 144 cups scalded milk 
14 cup sugar 3 egg yolks 

5. tablespoons flour 1 teaspoon vanilla 

Yg teaspoon salt 1 cup shredded coconut 


14 cup cold milk 


Blend sugar, flour and salt with cold milk. Add scalded milk 
while stirring and stir constantly. Cook on low heat until thick. 
Add beaten egg yolks, then cook 2 minutes longer. Remove from 
heat, add vanilla and coconut. Cool and pour into baked pie shell 


and cover with meringue. 
Mrs. Ralph Woosley 


MOLASSES PIE 


1 cup molasses (Porto Rico) 1, cup butter 
1 cup brown sugar 3 eggs 


Mix sugar, molasses, butter and add eggs that have been lightly 
beaten. Pour into unbaked pastry and bake. 
From Mrs. C.,E. Ebert's Cook Book 


EGG CUSTARD 


3 eggs %4 cup sugar 
2 scant cups milk, sweet 1 tablespoon butter 
VY tsp. lemon or vanilla flavoring 


Beat eggs well, and pour in milk and flavoring. Add 1 tablespoon 
melted butter, mixing with eggs. Beat thoroughly and pour in un- 
baked pie crust. Bake in slow oven. 

Mrs. Georgia Stewart 


LEMON PIE 
1 cup sugar Juice of 1 large lemon 
4 tablespoons cornstarch 1 tsp. grated lemon rind 
-Y2 teaspoon salt 2 egg yolks 
142 cups boiling water 3 tablespoons butter 


Blend sugar, cornstarch and salt and stir into boiling water, mix- 
ing until smooth. Using heavy saucepan, cook over low heat, stirring 
constantly, for 10 to 12 minutes. Blend lemon juice, grated rind and 
egg yolks together. Add hot sauce gradually, return to heat and 
cook 3 minutes, stirring constantly. Add butter and remove from 
heat; pour into 8-inch pie crust (baked) cover with meringue and 
brown about 15 minutes. Mrs. Sam Reid 


-“ 
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LEMON CREAM PIE 


4 eggs 1 cup sugar 
2 heaping tablespoons flour 14% cups boiling water 
Grated rind ard juice of 2 lemons 
Beat yolks and whites of eggs separately. To beaten yolks add 
sugar, flour, lemon juice and rind, and boiling water. Cook in double 
boiler and when it begins to thiclen, add % of beaten whites. Stir 


in thoroughly and cook until as thick as desired. Fill baked pie shell 


and use remainder of egg whites for meringue on top of pie. 
Mrs. C. A. Thomason 


LEMON PIE 
3 tablespoons cornstarch 3 egg yolks 
1 cup sugar Juice and rind of 1 lemon 
142 cups boiling water 1 tablespoon butter 


Mix cornstarch, sugar; add boiling water, stirring constantly. Add 
butter and eggs, juice and rind of lemon. Cook until thick and put 
into baked pie crust. Beat egg whites until stiff, add sugar and put 


on top of pie and bake in slow oven until brown. 
Mrs. B. L. Stewart 


LEMON MERINGUE PIE 


s 


1% cup cold water 144 cups sugar 
7 tablespoons cornstarch 2 lemons (grated rind and juice) 
1 tablespoon butter 3 egg yolks, slightly beaten 


1442 cups hot water 
Mix cold water and cornstarch. Combine hot water and sugar 
with cornstarch mixture. Add butter. Cook over moderate heat until 
mixture thickens. Stir some of hot mixture into egg yolks. Then 
add yolks to hot mixture stirring constantly. Add lemon juice and 
rind and cook until mixture thickens. Pour into baked pastry shell. 


Top with meringue. Mrs. Curtis Weavil 
abs 
FROZEN LEMON PIE 
2 eggs | z 4 cup cookie or cake crumbs 
14 cup sugar 18 cup lemon juice 
1 cup evaporated milk Rind of 1% lemon 


Beat egg yolks in top of double boiler, add all but 1 tablespoon 
sugar. Add lemon juice and rind sliced from lemon. Coot over boil- 
ing water until thickened (10 minutes) stirring constantly, remove 
lemon rind, cool. Beat:ege whites until stiff, add remaining sugar 
and beat until whites hold peak. Fold into custard mixture. Whip 
milk until stiff, fold into mixture. Butter refrigerator tray, sprinkle 
with % cup ofscrumbs. Pour in lemon mixture, sprinkle with re- 
maining crumbs. Freeze. Serves 6 to 8, cut into pie shaped wedges. 

< Mrs. Carl Ingram: 


Lo 





§8 Friedland 





TARTS NO. i 
(My Own Recipe) 
3 eggs Butter size of small egg 


2 cups brown sugar (not packed) ea 


Beat eggs slightly. Add sugar. Add butter chipped into small 
piéces. Mix.) Fill pastry ‘lined “tartepans= and] bakes until] brown? at 
370s be Mrs. H. W. Ingram 


TARTS NO. 2 


6 egg yolks 1 tablespoon cream 
2 egg whites 1 tablespoon vanilla 
2 cups brown sugar 1% |b. butter 


Cream together, place in pastry shell and bake until golden brown 
in oven of 300°F. for 40 to 45 minutes. Makes 3 dozen tarts. 
; Mrs. Wiliam Hine 


CHESS TARTS 


12 egg yolks Vanilla or lemon. flavoring 
2 cups brown sugar 1 cup pecans 


lf, lb. butter 


Cream butter, add sugar and cream together. Add egg yolks and 
mix. Add flavoring and nuts if desired. Pour in pastry lined shells 


and bake in medium oven of 325°F. 
Mrs. Grover Hedgecock 


CHESS PIE NO. 1 


1 cup brown sugar — 2 egg yolks 
5 tablespoons cream 1 tablespoon flour 
3 tablespoons butter Vanilla 


Cream butter. Add remaining ingredients. Beat slightly, leaving 
in lumpy consistency. Pour in unbaked pastry shell and bake at 
350°F. for 35 minutes. Top with meringue. 

Mrs. Curtis Weavil 





BROWN SUGAR PIE 
1 cup brown, sugar 2 tablespoons melted butter 


1 egg” ak. 1 teaspoon vanilla 
sWigbleepote™ sweet milk 
Mix* rove ingredients and pour in an unbaked pie shell or tart 
shells and bake in a moderately hot oven. Raisins, cocoanut or 
pecaris may be ~ Mrs. Walter W. Hines 
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BROW™ SUGAR PIE WITH VINEGAR 


2 cups brown sugar 2 to 3 tbs. cream or milk 


2 to 3 tablespoons flour 144 teaspoons vinegar 
2 eggs 1 teaspoon vanilla 

Put into. bowl brown sugar and add flour and mix well. Add 
eggs, that have been slightly beaten, add milk and mix well. Add 
vinegar and vanilla and mix well. Pour into unbaked pie shell and 
dot with butter. Bake in oven of °350°F. until almost set. Makes 


one eight inch pie. Mrs. L. Doyle Chappell 


BROWN SUGAR TARTS 


1 tb. brown sugar Add 2 whole eggs . 
14 |b. butter 1 teaspoon vanilla 
6 egg yolks 
Mix well. Bake in oven of 350°F. Mrs. Brooklyn Vogler 


PUMPKIN CREAM PIE 


34 cup brown sugar Vy teaspoon cinnamon 


2 tablespoons cornstarch 14% cups cooked pumpkin 
4 teaspoon ginger 1 cup stveet milk 
Y4 teaspoon nutmeg Z eggs 


VY, teaspoon salt 


Bake in 8-inch pie shell. When cool top with whipped cream and 
sugar. Mrs. C. V. Canada 


PUMPKIN PIE 


1 cup cooked pumpkin 2, tablespoons butter 
1 egg, beaten separate 14, teaspoon salt 
Y cup whole milk 1 teaspoon cinnamon 
1 tablespoon flour VY, cup coconut & 
4 cup sugar 14 cup pecans 

Beat egg yolk and add to pumpkin. Add sugar, flour, butter, salt, 
cinnamon and pecans. Fold in egg white. Pour in pie pan and 
sprinkle coconut on top of pie. Bake in oven of 350°F. 

Mrs. Numa Smuth 


BUTTERMILK CUSTARD PIE 


2 eggs 14, teaspoon baking powder 


2 tablespoons flour 4 teaspoon soda dissolved in 


1 cup sugar 1 cup buttermilk 
Butter size of walnut 1 teaspoon vanilla 
Mix and pour on unbaked pie crust. Bake until custard is set in 
moderate oven. “=” C. Pulliam 


¢ 
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PECAN PIE 
1 cup sugar 3 eggs 
3% cup white syrup 1 cup pecan meats 


Combine sugar, syrup and eggs and beat. Place nuts in pie shell 
and pour mixture over it. Bake in oven of 400° for 10 minutes, then 
turn heat back to 350°F. and finish baking. 

Mrs. R. A. Reed 


PRIZE PECAN PIE 


3 eggs lg teaspoon salt 
1 cup dark corn syrup 'l% teaspoon vanilla 
1 cup sugar 1 cup chopped pecan meats 


Beat eggs lightly. Add remaining ingredients. Pour into pie 
shell and bake in slow oven of 300°F. for one hour or until set. Makes 
one 9-inch pie. Mrs. Raleigh Ingram 


PINEAPPLE PECAN PIE 


2 cups brown sugar 1 cup pineapple 
2 eggs, well beaten 14 cup nuts 
1 tablespoon flour Butter size of walnut 
Mix all ingredients and pour into unbaked pie shell. Bake in 
oven of 375°F. for 45 minutes. Mrs. Clarence Boyan 


CREAM PUFFS 


Y) cup butter 1 cup flour 
1 cup water 4 eggs 
V4 teaspoon salt 


Bring water and butter to boiling point. Add flour, stir until it 
leaves sides of pan. Take from stove, add eggs one at a time, beat- 
ing well before adding another. Drop by tablespoons onto greased 
baking pan. Bake for 40 to 45 minutes in oven of 375°F. or until 
delicately browned. 


Custard For Filling Cream Puffs 


2 cups milk . Dash salt 
2 eggs 3 tablespoons cornstarch 
1 cup sugar 1 teaspoon vanilla 


Scald milk in top of double boiler. Add beaten eggs, sugar, and 
cornstarch. Cook until thickened. Add vanilla. Cool before filling 


puffs. Mrs. Ricks Sink 
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MERINGUES 
6 egg whites 142 cups sugar 
Y, teaspoon salt 1 teaspoon vanilla 


Y, tsp. Cream of tartar 


Beat the egg whites until frothy; sprinkle salt and cream of tar- 
tar over them. Continue beating until stiff but not dry. Gradually 
beat in the sugar, adding vanilla with the last of the sugar Shape 
by spoon or pastry bag in mounds on a baking sheet covered with 
unglazed paper: 

Bake in a slow oven (275°F.) about 40 minutes or until very 
delicately browned and dry on the surface. Remove from the paper 
while warm. If difficult to remove, dip a spatula in water. 


VARIATIONS: 


Meringue Kisses: Drop by teaspoonfuls onto a baking sheet covered 
with unglazed paper. Pile the kisses high in the center. Bake in a 
slow oven (275°F) about 30 minutes or until delicately browned. 

Nut Kisses: Fold 1% cups chopped nuts into meringue mixture 
before dropping kisses. 

Coconut Kisses: Fold 1% cups shredded coconut into maringue 
mixture before dropping kisses. 

Butter-Crunch Kisses: Fold 11% cups crushed butter crunch or any 
brittle into the meringue mixture before dropping kisses. 

Meringue Shells: With a pastry bag shape rounds of meringue 3 to 
4 inches in diameter on unglazed paper on a baking sheet. Build up 
the sides to a depth of about 1% inches by laying several coils of 
meringue in layers one on top of another. The top layer may be 
done with the rosette point, placing a row of rosettes all around the 
top. Bake in a slow oven (275°F) about 50 minutes. These shells 
may be filled with ice cream or fresh fruit or berries topped with 
whipped cream. Mrs. Richard H. Reed 


TURKISH DELIGHT 


1 pkg. pitted dates 1 egg 

1 cup boiling water 1 cup flour 

1 cup sugar ; YY, cup chopped nuts 
3 tbs. melted butter 1 tsp. soda 


Cut dates in small pieces and place in boiling water. Let cool 
and add soda. Cream together sugar, butter, eggs, flour, and nuts; 
add pitted dates and water with soda.. Bake at 375° 20. minutes in a 


sheet pan. Serve with whipped, cream. 
Mrs. Sam R. Reid 
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ANGEL BAVARIAN CAKE 


Make thin custard of 1 cup sugar 
1 pint milk 2 tbs. flour 
4 egg yolks Pinch salt 


Add 2 pkgs. plain gelatin dissolved in % cup cold water. 
Put in custard while hot. Let cool and fold in % pint cream, whip- 
ped; and the 4 egg whites, beaten stiffly. Break up a large angel 
food cake and line pan. Pour in custard. Repeat until pan is~ full. 
Let stand in ice box over night. Ice with % pint whipped cream 
and sprinkle with coconut. Miss Pena Stewart 


BANANA COCONUT ROLLS 


4 ripe bananas Fresh orange slices 

2 tbs. lemon juice Slices of pineapple 

1,2 cup canned evaporated sweet- Maraschino cherries 
ened milk Crushed pineapple 


1 cup coconut 


Peel bananas. Mix lemon juice with evaporated sweetened milk. 
Coat bananas with milk. Sprinkle each with coconut. Serve with 
orange slices, pineapple slices, cherries and crushed pineapple, served 
as a sauce. Serves four. Mrs. Russell Hine 


MARSHMALLOW ICE CREAM 
(My Own Recipe) 


2 tbs. strawberry jam 12 marshmallows 
2 drops red coloring 2 cups milk 
1g teaspoon salt 1 teaspoon vanilla 


Melt marshmallows in. 1 cup milk in top of double boiler over hot 
water. Add vanilla and cool. When cool add other cup milk, jam, 
food coloring and salt. Place in freezing tray for one and one-half 
hours. Remove. Place in chilled bowl and beat in electric mixer 
until creamy. Return to refrigerator for one hour. Serves six. 


Mrs. Norwood Williams 


HOMEMADE VANILLA ICE CREAM 


3 quarts milk 2 cups sugar 
4 eggs 1 tablespoon vanilla 


Beat eggs and sugar until light and fluffy. Add vanilla and then 
milk and pour into freezer—one-gallon freezer. Freeze with crushed 
ice and salt. Turn until hard, then remove dasher and pack. 

Miss Ella Stewart 
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AMBROSIA 
2 cups orange sections 1 cup pineapple 
Yo cup sugar 1 cup peaches 


14% cups shredded cocoanut 


Arrange layer of orange sections in serving dish and sprinkle with 
sugar and coconut. Repeat until all ingredients are used. Top with 


cocoanut. Chill. 
Mrs..C. F. Sapp 


HEAVENLY HASH 


18 marshmallows, cut into 2 or 3 Medium size jar of maraschino 
Pieces each cherries 
No. 2 can pineapple 1 cup cream before whipped 


Put marshmallows and pineapple and juice together and let soak 
for 3 or more hours. (All right to soak overnight.) Cut up cherries 
in several pieces. Add to pineapple and marshmallows. Whip cream 
and add to other mixture. Good with a few nuts itt it and vanilla, 
but not necessary. Put in freezing tray for at least six hours or can 
be put in box and not in freezing tray. Serves six to eight. 


From Mrs. N. N. Shore’s Cook Book 


BAKED PRUNE WHIP 


2 cups cooked prunes 4 tbs. powdered sugar 
1 tsp. grated lemon rind 4 egg whites & 
4 tsp. lemon juice 


Pit prunes and mash to a pulp. Add lemon juice and peel and 
add 2 tablespoons sugar and blend well. Beat whites of egg until 
stiff, add 2 tablespoons powdered sugar and continue beating until 
stiff. Whip prune mixture by spoonfuls into egg whites. Pile lightly 
in pudding pan and bake in moderate oven of 350°F. for 20 minutes. 
Lemon peel may be omitted. Mrs. Ivey Hine 


PEACH TOPSY TURVIES 


48 cup syrup 2 tablespoons lemon juice 
2 tablespoons butter 4 maraschino cherries 
Y% cup brown sugar 1 No. 2% can peach halves 


Boil first three ingredients for one minute. Add lemon juice. 
Divide equally into 7 greased custard cups. Put half cherry in center 
of each cup. Place peaches cut side down in syrup mixture. Cover 
peaches equally with batter. Bake in oven of 675eheetornec0y toms 
minutes. Turn out on serving dishes. Serve warm. Makes 7. 
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| Topsy Turvy Batter 

Combine % cup syrup, % cup syrup drained from peaches, 
™% teaspoon almond extract, and % teaspoon vanilla. Place ‘4 cup 
shortening in bowl and stir until softened. Sift 1 cup sifted cake 
flour, 1 teaspoon baking powder and % teaspoon salt over shortening. 
Add 1 unbeaten egg and half the syrup mixture. Mix and combine 
all ingredients, then beat 1 minute; add remaining liquid, beat one 
minute. Mrs. Norwood Williams 


ICEBOX DATE LOAF 


2 Ibs. graham crackers 1 Ib. nuts 

1 lb. crystallized cherries 1 lb. marshmallows 
14 cup milk 1 |b. raisins 

Yo cup syrup 2 lbs. dates—cut up 


Grind nuts and crackers in food chooper. Mix all in bowl, then 
pour milk and syrup over it. Mix. Shape into loaf and roll in 
cracker crumbs’ then chill. Mrs. Archie Hine 


PEACHES ‘N’ CREAM CRISP 


34% cups sliced peaches (canned 2 cup brown sugar 


or frozen, drained) 4 cup flour 
34 cup quick cooking oats 14 cup butter or margerine 


Arrange drained, sliced peaches in a greased 8” round baking pan. 
Mesmbine oats; sugar®and flour. Cut in butter) Spread mixture’ over 
peaches in pan. Bake in a moderate oven 350° 30 to 40 minutes. Top 
with additional peach slices, if desired. Serve while warm with whip- 
pedscream: Mrs. Raleigh Ingram 


PLUM PUDDING 


l% |b. citron, shredded 1 t cinnamon 

4 |b. suet (chopped fine) 4 t cloves 

14 Jb. raisins lf t nutmeg p 
1, Ib. sugar 1, t ginger 

ly |b. stale bread grated rind of 2 lemons 

lb. flour 6 eggs 

1, |b. currents 14 cup grape juice 


Put all ingredients in bowl and mix well. Put in 2 old-fashioned 
tin coffee cans and boil six hours. Put several thicknesses of wax 
paper under lid of each can while cooking. May be kept for weeks. 
Heat thoroughly through before using. Top with hard sauce before 
serving. ! From Mrs. N. N. Shore's Cook Book 





Cook Book 95 





SUET PUDDING 


1 cup chopped suet 2 t baking powder 
3 cups flour 
Milk added to make right to roll and spread fruit on. Roll up 
and tie. Ste ym 3 hours. Make a sauce of flour, butter, and nutmeg 
mixed and thinned with either water or milk. Cook until thin sauce. 


Black surrants make a good pudding. 
Mrs. John McCuiston 


PERSIMMON PUDDING NO. 1 


1 quart persimmons 1 t cinnamon 

114% cups sugar 1 t soda 

2 eggs 1 cup buttermilk 
2 cups flour 1 tablespoon butter 


1 t cloves 
Mash persimmons through colander. Add other ingredients and 
mix as for cake. Bake in slow oven. Serve hot with hard sauce or 


cold with whipped cream. 
IM rst de OL! 


PERSIMMON PUDDING NO. 2 


2 qts. of persimmons 1 tablespoon ginger 

2 qts. milk 1 tablespoon cinnamon 
2 qts. of flour 14, teaspoon soda 

1 cup sugar : Butter, size of walnut 


Mash persimmons, add milk. Put through colander to remove 
seeds and skins. Mix flour, sugar, soda and spices. Add about half 
of persimmon mixture and beat until smooth. Add melted butter and 
rest of persimmon mixture and blend. Pour in baking pan and bake 


350° one hour. 
Mrs. Emma Stewart 


PERSIMMON PUDDING No. 3 OR a 
(My Own Recipe) 


1 .-quart persimmons after run 1 teaspoon soda 
through colander (real thick) 2 teaspoons cloves 


14% cups sugar 3 teaspoons cinnamon 
214% cups top milk 53% cups flour 
VY teaspoon salt Y, |b. butter 


Pour batter one inch deep in pyrex or enamel pan and bake one 


hour in 350° oven. 


Mrs. Fred Reed 
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BANANA PUDDING 


°4 cup sugar 2 eggs, separated 
48 cup flour 1 teaspoon vanilla 
14, teaspoon salt 36 vanilla wafers 
2 cups milk 3 medium-sized bananas, sliced 


Blend % cup sugar, the flour and salt thoroughly together in top 
of double boiler. Add % cup milk, stirring to make smooth. Add 
remaining milk. Cook over boiling water, stirring frequently, until 
thickened. Cover; cook 15 minutes. Beat egg yolks slightly; add 
hot custard slowly to yolks. Return to double boiler; cook 2 minutes. 
Remove from heat; add vanilla. 


Line the bottom and sides of a baking dish with vanilla wafers. 
Arrange bananas in layer on wafers in bottom. Pour custard over 
bananas. Beat egg whites stiff, but not dry; add remaining sugar 1 
tablespoon at a time, beating constantly. Spread meringue over cust- 
ard. Bake in moderately slow oven (325°F) 20 minutes. Serve warm 
or chilled. Serves 6 to 8. | 

Mrs. Fred Sowers 


ICE BOX PUDDING 


V4 |b. Vanilla wafers. 1 tablespoon sugar 

4 |b. butter . 1 cup crushed pineapple, drained 
1 cup powdered sugar 1 cup nuts, broken — 

2 eggs 3 bananas, mashed 

Vanilla Juice of 1 lemon 


1 cup whipping cream 


Crush vanilla wafers and line pan. Cream the butter and pow- 
dered sugar. Add unbeaten egg and flavoring and beat thoroughly. 
Pour or spread over vanilla wefers in pan. Combine crushed (drain- 
ed) pineapple, mashed bananas, nuts and lemon juice. Add 1 table- 
spoon sugar to smoothly whipped cream and fold in fruit mixtur® 
Pour over first mixture, cover with crushed Vanilla Wafers. Put in 
ice box and let set for about eight hours before serving. Garnish 
each serving with Maraschino cherries. Serves about 8. 


Mrs. Clifton Hastings 








PHULITE THIS HOME BEHUTS SHOP 


WINSTON-SALEM, N. C. 
Phone 4-2966 
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QUALITY SERVICE AT REASONABLE PRICE 





Compliments of 


ZEB V. ASHE GROCERY | 


2801 WAUGHTOWN STREET EXT. | 
Winston-Salem, N. C. 





PHONE 3-3432 
PICK-UP AND DELIVERY SERVICE ALL OVER THE CITY | 
STATE DRY CLEANERS | 
Mrs. Ruby B. Hall, Owner 
- 332 Waughtown Street 
Winston-Salem, N. C. 











{ 
When in need of Hardware - Paint - Small Appliances, 
Cooking Utensils or Cutlery, think of the | 


- Forsyth Hardware Company 
591 N. Trade Street Next to Post Office | 


Winston-Salem, N. C. 
Telephone 3-4321 














COX PHARMACY 


PRESCRIPTIONS 


‘The most important part of our business’’ 
WE DELIVER 
PHONES 4-6122 9275 


College Village 





Compliments of 


Sedge Garden Beauty Shop 


KERNERSVILLE ROAD 
Winston-Salem, N. C. 


CALL 3-3567 OWNERS TU Gibt es oACe 





Spinet Pianos PHONE 7925 Grand Pianos 


JESSE G. BOWEN Music CoO. 


HIGH GRADE PIANOS 
HAMMOND ORGANS 


217 W, 5th Street Winston-Salem, N. C. 





Compliments of 


The Salem Company, Incorporated 


WINSTON-SALEM, N. C. 
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Blands Music Stores 


Winsten- elem High Point 


e 
| 


Greensboro 


HALLMARK CARDS FOR ALL OCCASIONS 


Lee AS). 


KIMBALL 
MASON 


Ma. 1 HAMLIN ._ 





YOUR_ BAKER 


ant to. Your Ppecial a 
And Decorating eee 


4 W. 4th Street and City Market. 


Phone 2-2645 . Phone 2-8592 


- WINSTON-SALEM, N.C... 
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SALADS 








CHEESE AND PINEAPPLE SALAD 


%4 cup sugar V4 cup cold water 
1% cup syrup from canned pine- 1 cup crushed pineapple 
apple 1 cup grated American cheese 


1 T unflavored gelatine (1 env.)’ 1 cup heavy cream, whipped 
Put sugar and pineapple juice in sauce pan and place over low 
heat. Stir until dissolved. Bring to a boil. Remove from heat. Add 
the gelatin which has been softened in the cold water. Cool until 
partially set. Add pineapple and cheese. After mixing well, fold in 
whipped cream. Spoon into individual molds and place in refrigerator 

until ready to serve. Mrs. Raleigh Ingram 


HOSTESS SALAD 


1 No. 2 can sliced pineapple 2—3 oz. pkgs. cream cheese 
1—4 oz. can pimentoes 1 pkg. lemon or cherry Jello 
1—8 oz. jar maraschino cherries 1 cup heavy cream, whipped 
%¥4 cup chopped pecans Yg teaspoon salt 


4 cup chopped celery 
Drain juice from can of pineapple and heat. Dissolve Jello in hot 
or boiling pineapple juice and let cool. Whip in cream cheese. Add 
chopped pineapple, pimentoe, pecans, celery and cherries. Fold in the. 
cream. Pour into a large mold or individual molds. Chill until firm 


or over night. Unmold on lettuce and serve with mayonnaise. 
Mrs. Dallas Chappell 


COLE SLAW 
2 cups finely cut cabbage v4 carrots “grated 
1% teaspoon salt 1 small T mayonnaise 


1] teaspoon sugar vinegar, if desired. 
2 cup grated American cheese ' 
Crush with hands. Then mix other ingredients and ie with 


cabbage. XE 
Mrs. B. L. Stewart 


CRANBERRY SALAD NO. 1 


VY) cup cranberries (ground) 1 package cherry Jello 

Y cup sugar Juice of 1 orange and the ground 
14 cup diced pineapple peeling 

‘2 cup chopped nuts 1 cup hot water 


Dissolve jello in hot water and let cool. Combine remaining 
ingredients and add to jello mixture. Chill until firm and serve on 
lettuce with mayonnaise. Mrs. Carrie Chappell 
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CRANBERRY SALAD NO. 2 


1 Ib. cranberries 1. cup chopped nuts 

2 whole oranges 2 small cans crushed pineapple 
1°4 cups sugar 2 packages lemon Jello 

Yo cup chopped celery 3 cups hot water 


Grind cranberries and oranges in food chopper. Cover with sugar 
and let set to sweeten. Dissolve jelo in hot water. Cool; add pine- 
apple, celery, nuts and cranberries. Pour into molds and let chill 24 
hours. Serve on lettuce. Can be kept several days.. Makes about 


16 servings. 
Mrs. Raymond Ebert 


CRANBERRY AND ORANGE SALAD 
1 pt. cranberries 1 package lemon gelatine 
1 orange—medium ‘size 1 cup hot water 
Wash orange and cranberries and dry well. Cut orange into 
quarters and put orange and cranberries through the meat chopper, 
Saving juice. Let stand with juice for 1 hour. Add to gelatine, which 
has been dissolved in the hot water. Pour into molds. Chill until 


set. Serve on lettuce with mayonnaise. Makes 6 servings. 
Mrs. Norwood Williams 


GOLDEN GLOW SALAD 


1 package lemon Jello 1 cup canned pineapple (diced or 
1 cup boiling water crushed) drained 

1 cup canned pineapple juice 1 cup grated raw carrot 

1 tablespoon vinegar Yg cup pecan meats, finely cut 


Yo teaspoon salt 
Dissolve Jello in boiling water. Add pineapple juice, vinegar and 
salt. Chill. When slightly thickened, add pineapple. carrot and nuts. 
Turn into individual molds. Chill until firm. Serve on lettuce, gar- 


nished with mayonnaise. Serves 6. 
Mrs. L. Doyle Chappell 


FROZEN FRUIT SALAD 


1—3 oz. pkg. of cream cheese 1 cup mixed fruit (canned or 
3 tbs. mayonnaise fresh) 
4 tbs. cliced mararchino cherries 1 cup heavy cream, whipped 
1% cup pecans, chopped (optional) 
Mix cheese and mayonnaise together until smooth. Combine with 
fruits and fold in whipped cream. Add nuts. Pour into refrigerator 


tray and freeze until firm. Cut into squares and serve on lettuce. 
Mrs. Fred Brincefield 
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BOLIVIA POTATO SALAD 
2 cups cold boiled potatoes, cut 3 hard cooked eggs, chopped 


in 4” cubes 5 tbsp. mayonnaise 
2 tbsp. pimentoe, chopped 1 tbsp. vinegar 
4 tbsp. onion or chives, finely '/ tsp. salt 
chopped Dash of pepper 


Rub bowl in which salad is to be mixed with cut side of clove of 
garlic, if desired. Add potatoes, pimentoes, onion and eggs. Com- 
bine 1 tablespoon mayonnaise with vinegar, salt and pepper and add 
to potato mixture. Arrange in crisp lettuce cups and sprinkle with 
chopped chives. 

Vise Sa Vogler 


POTATO SALAD 


6 large potatoes, diced Add ‘42 teaspoonful celery salt 
3 sweet pickles, chopped 2 peppers (1 red, 1 green) 
Add '¥% teaspoonful onion salt Add paprika, 2 teaspoonful 


Combine above ingredients and top with chopped crisp lettuce and 
mayonnaise, Mix well. 


Mrs. Brooklyn Vogler 


SALMON SALAD 


2 cups salmon 1 cup mayonnaise or cooked dress- 
1 cup diced celery ing 
1%, cup diced pickles salt and pepper to taste 


2 hard-boiled eggs 


Remove any bones and skin from salmon, drain well of any juice, 
mix together, add mayonnaise and seasoning and it is ready to serve. 
Mrs. Russell Hine 
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Compliments of | 


SALEM STEEL COMPANY 





STEEL FABRICATORS AND WAREHOUSE 


Phone 3-7361 


_ 1725 Vargrave Street Winston-Salem, N. C. 





Compliments of 


DAVIS INSURANCE SERVICE, INC. 


GENERAL AGENTS 


TELEPHONE 4-8326 


NISSEN BUILDING WINSTON-SALEM. N.C. 

















Frank Vogler and Sons 


Funeral Directors Ambulance Service 


DIAL 6101 


Dependable for more than 92 years 





Lrxrellent Printing 
Homestead Print Shop 


We live out in the country, 
No expenses, such as rent; 

We do precious little else, 
But print, print, print. 


Business Cards Announcements Booklets 
Letterheads Bulletins Tickets 
etc. etc. etc: 


New LCCATION 


Turn S. on ‘‘Hasting Road’’ 100 yards E. of Union Cross School, 
on the Winston-Salem - High Point Highway, then its 2 miles, 


ROUTE 1 Box 296 KERNERSVILLE, N. C. 


MASKEY:M:. SMITH, PROP. 














“| Corsages Patted Plants Weddings Se 
S Mouse oe cay EO abog 


Member TD L 


PHONE 4-1526 


| 


ROUTE 4 WINSTON-SALEM, N. C. 





COMPLIMENTS OF 


EARL J. MARTIN GROCERY 
High Point Road Winston-Salem, N. C. 


GROCERIES FRESH MEATS 
HARDWARE - FEED & FERTILIZER 


IT IS A PLEASURE TO SERVE YOU 





FOR COURTESY AND SERVICE PHONE 6104 
Ask your Doctor to leave your Prescription with 


SAM FE. WELFARE 





PHARMACIST 


| 
| 
| 
Winston-Salem, N, C. 
“Our Label Is Our Bond’’ 








Waughtown Service Station 
TO SERVE YOU > 
Gas, Oil Groceries Barber Service 
Lubrication — Good Used Cars 





OPEN ‘TILL 10 P. M. 
2343 WAUGHTOWN STREET WINSTON-SALEM, N. C. 














J. L. HARTLEY GROCERY “4 


Groceries, Notions, and Drugs 


‘IT’S A PLEASURE TO SERVE YOU" 
J. L. HARTLEY, OWNER 


Kernersville Road at Wayside Drive 
Winston-Salem, N, C. 





BUDDY McCORMICK’S 
ESSO_ Service 


218 N. LIBERTY STREET 
WINSTON-SALEM, N. C. 





Carpenter’s Flower Shop 


2645 8. Main St. 
Winston-Salem, N. C. 


PHONE 3-4885 


“When it’s Howers, Say it With Ours.” 








H. M. SHAW, CONTRACTOR 


PAINTING AND DECORATING 


Our Work Is Fully Insured For Your Protection 
Kstimates Furnished — All Work Guarnteed 
PHONE 4-963!1 
511 HIGH STREET WINSTON-SALEM, N. C. 








TELEPHONE 9928 


WINSTON-SALEM PLUMBING 
& HEATING Co. 


Home of Better Plumbing 


George D. Flowers, Owner 





_ 712 WAUGHTOWN ST. WINSTON-SALEM, N. C. 
| | 


| 





THE MESSER LINES | 
a of | 
Galax, Virginia 


gin ¢ 





Galax Mirror Company, Inc. 
Webb Furniture Company, Inc. 
Carroll Furniture Company, Inc. 


Galax Furniture Company, Inc. 

















A. T. DIZE AWNING & TENT Co., INC. 
1512 S. MAIN STREET 
WINSTON-SALEM, N. C. 


Dial 7141 


Manufacturers of 


Awnings Tents™ Tarpaulins Venetian Blinds 





COMPLIMENTS. OF 


; 


BELK-STEVENS COMPANY 
448 NORTH TRADE STREET 


WINSTON-SALEM, N. C. 
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